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Serv^e 

For  Directors  of  Vifomen '  s  Eadio  Pro!°;rams 


♦  ♦  ♦ 

Chicago,  111. 
leh.  20,  I9U3  -  No. 37 


Dear  Broadca-stcr :  •■ 

This  is  the  first  issue  of  the  Radio  Round-Up  on  Food  to  come  to  you  from  'the  ' 
Chicago  regional  office  of  the  Food  Distribution  Administration.     In  the  past 
the  Round-Up  has  been  written  in  V/ashington  and  mailed  from  there  each  Saturday. 

Here  is  how  the  new  plan  will  work:  • 

1  -  Material  for  the  Round-Up  will  "be  collected  from  all  parts  of  the 

Food  Distribution  Administration,  from  other  parts  of  the  -  Department '' ' 
of  Agriculture,  from  the  Office  of  Price  Administration,  War  Pro-  ' 
duction  Board,  and  other  government  .agencies.     It  will  be  sifted, 
■written  for  the  Round-Up,  and  rushed,  to  the  -seven  regional  offices 
of.  the  Food  Distribution  Administration.  ,■  .  -       '  •■  ' 

2  -  The  Chicago  office  will  add  iDertinent  information  from  a  regional 

.level  originating  in  Food  Distribution  Administration  and  other   '  ■ 
regional  USDA  offices.  .  •  .     ^    ■■.  .  ■ 

3  -  Round-Up  will  be  mailed^  to' you  each  Saturday.  ' 

If  additional  information  is  desired  on  any  of  the  items  covered,,  .or  if  there  '" 
are  other  ways  we  can  serve  you,  please  let  me  know. 
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US  Department  of  Agriculfure 

food  Disfnbution  Administration 


Yerj  truly  yours,  "  — — r 

LANCE  G.  KOOKS,  Chief, 

Radio  &  Market  News  Section 

Food  Distribution  Administration 

Great  Lakes  Region 

5  S.  Wabash  Ave .,  Chicago ,  111.- 

.. "    .  ■■  •  ' .     ■  /7-  ■ 

THE  -  WORK-  OF  THE  AMA  IS  NOW 
-  BEING  CAPJtlED  ON  BY  THE  FOO: 

'distribution  ADMINISTRATION 
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PBELUDB  TO  PODTT  P.ATIONING 

This  is  what  might  "be  called  the  week  of  the  Big  Freeze  on  canned  foods. 
You  "broadcasters  can  "be  of  tremendous  help  to  your  listeners  by  givin^:  them  all 
the  information  you  can  on  where  and  when  to  register  for  the  new  ration  "book... 
this  is  information  you  v/ill  o'btain  in  your  ov/n  city,  of  course. 

Vtf'e've  covered  many  of  the  details  of  point  rationing  in  PJ^IO  ROUE'D-UP 
during  recent  weeks,  "but  here  are  some  of  the  essential  t"nings  everyone  should 
remem"ber  about  the  act\ial  process  of  getting  the  new  book: 

One  person  may  avoly  for  all  the  ration  books  in  any  family  or  household. 

War  Ration  Book  One  for  each  person  must  be  presented  in  order  to  obtain 
Book  Two .    -      .   '  . 

The  Consumer  Declaration  form  must  contain  the  names  of  all  persons  for  whom 
this  family  representative  is  reporting,  as  well  as  the  serial  number  of  each 
person's  War  Pation  Book  One.     This  form  may  be  clipped  from  the  newspaper  and  . 
filled  out  in  advance,  or  obtained  at  the  place  of  registration.    Just  one  figure 
need  be  given  on  the  Consumer  Declaration ...  the  total  number  of  containers  8  ounces 
or  over,  minus  the  allowance  of  five  for  each* person. . .not  the  number  of  each  kind 
of  food.     Remember,  this  declaration  is  every  hjnest  person's  protection  against 
those  who  are  trying  to  chisel  on  their  neighbors. 

On  the  front  cover  of  ^'''ar  Ration  Book  Two  there  will  be  a  large  "Validation" 
stamp,  across  vrhich  the  owner  must  write  the  serial  n\imber  of  the  nev;  book  in  ink 
or  indelible  pencil.    Nobody  will  be  able  to  buy  canned  foods  v:ith  any  ration 
book  which  does  not  have  the  validation  stamp  on  the  front  cover. 

The  old  ration  book  for  sugar  and  coffee  (and  now  shoes)',  will  be  ret\irned, 
together  vrith  the  new  point-ration  book. 

in  groceiy  stores  shoving  every 
value  for  each  size.    The  news- 


You  probably  already  have  listed  suggestions  for  easy  shopping  with  point 
stamps  to  pass  on  to  your  listeners,  but  we'll  give  you  a  number  of  good  ones  in 
next  week's  ROU"£TD-UP. 

MORE  QUESTIONS  AIJD  MSWERS  Ol^T  POIITT  RATIONING 

You're  probably  receiving  inq.uiries  every  day  about  TDoint  rationing,  as  the 
first  of  March  draws  close.     Here  are  some  that  have  come  to  our  attention  re- 
cently: 

Q,.  Both  ray  wife  and  I  will  have  to  be  out  of  to^AOi  during  the  entire  week 
when  registration  for  War  Ration  Book  Two  will  take  place.    How  are  we 
to  get  the  books  for  ourselves  and  our  two  children? 

A.  One  of  you  may  take  all  four  of  your  present  V/ar  Potion  Books  to  a  War 
P-ation  Board  in  the  city  where  you're  staying  that  week,  and  register 
there  just  as  you  would  have  done  at  home.     They  will  issue  the  new 
ration  books  to  you,  and  will  advise  your  home  ration  board  of  this 
procedure . 


There  will  be  an  official  Government  list 
processed  food  that  is  rationed,  and  the  point 
papers  also  will  carry  this  information. 
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C*-  C>  'i^J  i.> 

Q,.  Suppose  a  person  is  prevented        illness  or  accident  from  goin^,  to  the 
registration  place  during  the  week  of  Fehruary  20,  and  has  nobody  to 
register  for  "him-.    How  is  he  to  obtain  War  Ha,tion  Book  Two ...  can  he 
.register  late?  .     ■  ■  ■. 

Yes ,• that  -  is  what  he  will  have  to  do.     He  should  ■  remember,  however,, 
-    that  there  will  be  an  interval  in  which  he  v/ill  not  be  able  to  purchase 
rationed  foods^    Point  rationing  starts  on  March' 1,-  and  nobody  will  be 
.  able  to  buy  any  rationed  foods  after  that  date:without  V/ar  Ration  Book 
Two.  .  ■  '  '  ' 

Q,.  On  what  date  should  the  Consumer  Declaration  of  surplus  stocks  of  canned 
foods  be  made,  February  21,  the  date  on  which  the  freeze  starts,  or  the 
day  on  which  I  actually  go  to  register  for  ray  new  ration  book? 
.  A, _  February .  21  is  the  day  on  which  all  Consumer  Declaration  should  be  made-. 
'.  up,  and  the  statement  should  cover  all  surplus  ..supplies  actually  on  hand 
on  that  day.  .This  date  has  been  set  in  order  to  make  these  declarations 
uniform  through-out  the  country.     -  - ;. 

;    ■  ■  •      ■  WAMING;  .  POISON.'     .    .  '■ 

That  would  be  the  most  suitable  label  on  certain  jars  of  fruit  and  vegetables 
which  may  be  reposing  right  now  on  many  a  panti-y  shelf.  ..  jars '  containing  com- 
mercially canned  foods  v/hich  have  been  transferied  from  the',  cans  into  glass  jars. 
Reports  .  indicate  that '  some  of  the  people  who  are  worrying  for  fe'ar  rationing 
won't  give  them  enough  to  eat  have  b6'en  b\aying  canned  foods  in  quantity,  or  using 
stocks  already  on  hand,  opening  the  cans  and  putting  the  contents  intcS  glass  jars. 
They've  figured  that  this  entitles  them  to  classify  such  foods  as  home-canned, 
which  do  not  have  to  be  counted  in  the  consumer  declaration. 

Probably  you've  heard  about  this  dangerous  practice.,'  and  if  you  haven.' t  al-. 
ready  talked  about  it  on  your  program,' we  suggest;  tha't  you  mention  it  during,  this 
week  before  rationing  starts.     It  may. result  in  fatal -food  poisoning,  and  any 
warning  you  can  give  of  the  danger  may  help  to  prevent  tragic  results.  Perhaps 
you'd  like  to  , quote  Dr.  Russell  M.  Wilder,  physician  and  nutritionist,  who  is 
Chief  of  the  Civilian  Pood  Requirements  Branch  of  PDA.     Dr.  Wilder  says:  "Most 
foods  that  are  removed  from  cans  must  be  reprocessed  before  thej  can  be  preserved 
in  glass,  jars,  just  as  if  they  had  never  been  canned.    Reprocessing,  however,  is 
unsatisfactory  for  housewives  to  undertake,  and  may  be  dangerous.    Hot  only  does 
the  product  become  a  soupy  mass  vrith  decreased  food  value,  ,  but-  it  may  be  vmsafe 
to  eat.     It  is,  therefore,,  wasteful  of  food  and  food  values,  as  well  as  dangerous, 
and  is-  contrary  to  the  intent  of  the  rationing  program,  which. is  contributing  to 
the  vririniiig  of  the  war."         -  ; 

No  words  you  can  say  are -to.o  strong -if  they '  11  . serve  to  protect  .'people  from 
the  dangerous  results  of.  the  panicky  state  of  mind  expressed  .by  the  hoarding  of 
food  in 'this  way. 

■  POOD  DISTR.IBUTION  0:RDER  NO.  20.-  "LARi)" 

The  Lard  Order  requires  that  .Federally  -inspected"  packers  reserve  '^Ofo  of  their 
weekly  lard  production  for  purchase  by  the  Food  Distributio'n  Administration.  The 
purpose  of  the  order  is  to  provide  approximately  1  billion,  50  million  pounds  of 
lard  to  meet  war  requirements.     Current  purchases  of  lard  by  FDA  are  not  at  high 
enough  levels  to  meet  the  immed.iate  urgent  requests  of  the  United  Nations,  and 
therefore.  Secretary  V/ickard  issued  this  order  so  that  the  necessary  supplies 
might  be  started  to  the  battle  fronts  immediately. 


...  .  -    .  ■    -U-  ■ 

Civilian  supplies  of  lard  for  19^3  will  not  "be  decreased,  hovever.  .  .in  fact, 
they  will  "be  ' increased  slightly  over  the  amounts  availalsle  in  19'+2.    This  order, 
applying  only 'fo  federally  inspected  packers,  v;ill  not  affect  the  about  800 
million  pounds  of  ,non- inspected  lard  expected  to  "be  produced  this  year.  The 
total  19^3  supply  is  estimated  at  ahout  1  "billion  S5O  million  po\inds,  an  increase 
of  U  million  pounds  over  last  year.     The  increase  in  civilian  supplies  may  "be 
larger,  if  production  this  year  exceeds  present  estimates. 

•    'FOOD.  DISTRIBUTION  ORDER  W.  21  -  TEA  .  " 

Secretary- Wickard  has  issued- Food  Distribution  Order  No.  21,  a  further  order 
on  tea,  effective, on  Fehrioary  I5,  for  the  purpose  of  naming  qualified  distributors 
of  tea.  A  Tea  Distribution  Committee,  composed  of  competent  tea  experts,  will  be 
apiDointed,  to  work  with  Roy  F.  Hendrickson,  Director  of  Food  Distribution.  After 
consultation- with  this  committee,  the  Director  will  supervise  the  distribution  of 
the  various  qualities  of  tea  to  packers,  in  accordance  with  their  needs.  The  aim 
of  this  order,  and  of  the  previous  order  on  tea  (No.  18)  is,  of  course,  to  assure 
a  fair  distribution  of  available  tea  to  consumers. 

Our.  normal  imports  of  tea  are  about  100  million  poxinds  per  year,  but  sh.ipping 
space  Was  available  for  only  about  67  million  pounds  during  19^2. •  Expectations 
are  that  w.e  vill  receive  about  65  million  pounds  this  year.     About  5O  million 
potmds  of  this  will  go  for  civilian  consumption  and  the  remaining  I5  million  to 
the  military. .     ■    '  '  . 

The'lack  of  shipping  space  is  the  important  factor  which  limits  the  importa- 
tion of  tea  into  the  United  States  at  present.    All  tea  for  this  coxmtry  normally 
has  come  from  the  Far  East,  most  of  it  from  India,  Ceylon  and  the  Netherlands 
East  Indies,  from  which,   in  normal  times,  came  about  four-fifths  of  the 'tea  in 
the  world  market.'    The  other  one-fifth  was  shipped  from  China  and  Japan.  The 
war,  of  course,  has  .shut -off  tea  supplies  from  China,  Japan  and  the  Netherlands 
East  Indies. 

■  RURAL  ROLL  CALL 

Have  you  heard  about  the  roll  call  of  rural  women  which  is  to  be  held  from 
March  1  to  20?     It  will  be  a  big  drive  to  get  more  food  produced  by  farm  families, 
in  order  to  release  more  commercial  stocks  for  city  people  and  for  direct  war 
needs.     This  drive  is  to  be  under  the  leadership  of  state  and  county  home  demon- 
stration agents  of  the  Extension  Service..   Neighborhood  leaders,  who  were  organ- 
ized some  time  ago  by  the  Extension  Service,  will  visit  rural  families  to  talk 
over  the  food  situation.     They'll  explain  why  it  is  important  that  farm  families 
produce  a  maximum-  amount  of  food  for  home  use,  give  home  food  supply  suggestions, 
and  get  the  homempjcers  to  sign  enrollment  cards  in  the  Victory  Home  Food  SupiDly 
Program.     Fajnilies  in  suburban  areas  and  small  towns  can  help  in  this  cpjnpaign, 
too,  and  broadcasters  can  be  of  assistance  in  explaining  the  aims.     Major  stress 
is  to  be  put  on  fresh  fruits  and  vegetables  from  the  Victory  Garden,  canning  100 
or  more  quarts  of  fruits  and  vegetables  for  each  member  of  the  family,  and  pro- 
ducing an  ample  su^^ply  of  milk,  chickens  for  eggs  and  meat,  and  other  home-grown  - 
meat  ajid  food  crops  for  use  in  the  family.  " 

Get  more  information  about  this  from  your  state  and  county  extension  agents, 
and  give  your  help  to  the  roll  call  of  rural  women." 


FOOD  DISTRIBUTION  ORDER  NO.  22  -  CANNED  FOODS 


Secretary  V/ickard  has  issued  Food  Distribution  Order  No.  22  increasing 
civilian  supplies  of  canned  vegetables  from  next  summer's  estimated  pack  by  ap- 
proximately 10  million  cases.    Most  of  the  increase  will  be  on  canned  tomatoes 
and'  snap- beans.     The  new-  order  transfers,  the  administration  of  War  Production 
Board  Order  M-S6  and  its  supplements  to  the  Department  of  Agricultur'e ,  .and' also 
provides  changes-  in  the  amounts  of  certain  processed  foods  that  must  be  reserved  ■•  - 
for  -governm'ent  requirement.?  from  the  19^3  pack. 

The  percentages  that  processors  must  reserve  from  the  19^^-3  "'^a-ck  are  based  on 
19^+2  production.     Revisions  in  the  percentages  to  be  reserved  were  made  principally 
because  of  a  change  in  19'+2  production  figures  rather  than  changes  in  government 
requirements. 

This  order  compels  each  canner  and  processor  to  set  aside  such  quantities  of 
his  production  as  the  Director  of  the  FDA  may  specify  in  supplemental  orders. 

Food  Distribution  Order  No.  22.1  .        '  •- 

Under  Food  Distribution  O.rder  No.  22.1,  administration  of  M  Order  M-g6-A, — 
specifying  percentages  of  f ruit.s ,  juices  and  vegetables  to  be  reserved  from  the  19^ 
pack  —  is  transferred  to  the  Department  of  Agriculture. 

Food  Distribution  Order  No.  22,2   ,  ■- 

This  order,  providing  for  reservation  of  certain  percentages  iDf  the  19^3  pack 
of  canned  fruits -and  fruit  juices  for  government  purchase',  'supersedes  -liTPB  Order  No. 
M-8'6-E.-   Principal  changes  increase  the  percentages  of  grapefruit,  orange,  and 
pineapple  juices  and  decrease  the  percentages  of  apricots,  fruit  cocktail,  peaches, 
and  pears .  .         .. : 

Food  Distribution  Order  No.  22.3 

Order  No,  22.3  reserves  for  government  pur c'hase  certain  percentages  of  the 
canned  vegetables  packed  in  19^3-     It  supersedes  WPB  Order  No.  M-8"6-E,  Generally, 
this  new  order  calls  for  smaller  reservation  percentages  of ' asparagus ,  lima  beans, 
snap,  beans,  corn  and  tomatoes,  and  larger  percentages  of  beets  and  carrots. 

These,  orders  are  designed  to.  insure  efficient  distribution  -of'  canned  .and- 
processed  foods  for  war  and  civilian  needs, 

-    FOOD  DISTRIBUTION  ORDER  NO.  23  -  CANNED  SALMON  ' 

Salmon  canners  are  permitted  to  sell  to  wholesalers  for  later  civilian  distri- 
bution the  remaining  20/1',  about  50  million  pounds,  of  their  19^2  pack  -under  Food 
Distribution  Order  No.  23  issued  by  Secretary  ^'/ickard  and  effective  immediately. 
All  wholesale  and  retail  establishments  are  required  to  hold  their  stocks  of  canned 
salmon,  along  with  .all  other  canned  f.ish  and  canned  shellfish,  pending  consumer 
rationing.     This  order  completes  the  allocation  of  the  19^2' pack  of  canned  salmon. 
The  government  has  previously  released.  20/&  to  civilians  and  purchased  SO/o  for 
military  and  allied  purposes.  .  The  order  also'  continues  in  effect  all  provisions  of 
WPB  Order  M-86-B,  which  it  supersedes,  except  for  the  release  of  the  20)^  of  the 
canned  salmon  pack.     It  continues  the  requirement  that  canners  of" sardines  and 
mackerel  supply  80^  of  their  19^2  production  to  the  government  for  direct  war  needs 
The  remaining  20%  was  released  for  civilian  use  earlier  in  the  season. 


BLACK  MA5I-3:T  OH  MEAT  GETTBTG  BLACKER  ;       _  •. 

The  "big,  tilaclt  meat  market  in  this  region  is  getting  "bigger  and  blacker.  As 
more  meat  moves,  into  consumer  channels  through  the  "black  market,  supplies  for  our 
armed  forces. -and  lend-lease  are  reduced.    You  may  want  to  tie  our  own  .situation 
up  with'  the  development  of  hlack  ma.rkets  in  England.     Show  how  "black  marke-ts  de- 
feat OUT  v;ar  efforts.     Refer  to  the  item  on  the  black  market  on  meats  in  the 
RADIO  ROUl^-UP  of  February  6. 

PENNIES  SAVE  THE  MILK  BOTTLES 

Reports  indicate  that  consumers  in  this  region  need  still  more  information 
on  the  reasoTxS  for  some  of  the  requirements  in  Eood  Distribution  Order  No.  11  on 
milk.     Some  homemakers  are  refusing  to  pay  the  1  cent  deposit  required  on  bottles. 
If  deposits  have  not  heretofore  been  required  in  your  community,  you  may  want  to 
explain  that  the  regulations  in  the  order,  which  make  it  mandatory  for  milk 
drivers  or  handlers  to  require  deposits  on  all  glass  bottles,  are  designed  to 
eliminate  the  staggering ' bottle  losses  in  area.s  where  there  has  been  no  bottle 
deposit.    A  study  of  the  operations  of  7^  plants,  of  which  ^46  were  requiring 
deposits  and  32  were  not,  showed  that  the  "deposit  bottles"  made  an  average  of 
-1.3  trips  as  against  22.5  trips  of  the  "no  deposit  bottles".    You  can  see  the 
effect  of  a  deposit  system  has  been  to. double  the  life  of  bottles.     The  deposit 
required  does  not  mean  that  a  cash  deposit  must  be  paid  every  time  a  bottle  of 
milk  is  delivered  to  a  home  or  a. store.     If  the  store  extends  credit  on  milk  or 
cream  it  may  also  extend  credit  on  containers.     Of  course,   if  the  handler  receives 
from  a  customer  an  empty  bottle  for  each  full  bottle  of  milk  at  the  time  it  is 
delivered,  there  is  no  need  for  keeping  a  record  of  the  transaction. 

FOOD  STAMP  FLAN  DISCOHTINUED  ;'' 

This  is  the. last  week  food  stamps  will  be  issued  to  those  receiving  public 
assistance  through  the  Lepajrtment  of  Agriculture  Eood  Stamp  Plan.     It  will -affect 
270,000  persons  in  135  counties  in  the  Great  Lakes  Region,   including  Illinois, 
Indiana,  Michigan,  Ohio  and  Wisconsin , .   Approximately  !45,000  food  retailers, 
v/holesalers ,  and  banks  have  been  handling  food  stamps  valued  at  over  $2,800,000 
per  month.    No  food  stamps  will  be  issued  after  February  28.     All  stamps  in  the 
hands  of  recipients  must  be  exchanged  for  food  by  March  31-    Food  retailers, 
wholesalers  and  banks  have  been  req_uested  to  submit  all  stamps  in  their  possession 
for  payment  not  later  than  April  30. 

MORS  SCHOOL  LYNCHES  SERVED  IN  THE  GPZAT  LAKES  FJEGION 


Reports  on  the  school  lunch  program  during  December  19^2  show  that  668,^36 
children  are  taking  part  in  the  five  states  in  this  region.     This  is  an  increase  of 
113»99^  children  over  December  19^1-     The  Great  Lakes  Region  is  the  only  one  of 
the  seven  regions  of  the  U.   S.  Department  of  Agricult^'ore  to  show  an  increased 
ri \rticipation  over  December  19^1. 
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■     •       ,  .'  MORE  A30UT  PQIUT  BATIOHING  ' 

Here  are  the  answers  to  some  questions  about  registering  for  War  Ration  Book 
Two  :which  you  may  already  have  "been-  asked.     First,  every  person  should  apply  for 
this  new  "book,  under  which  point  rationing  will  start  on  March  1.  ,  Some  people 
say  they  do  not  use  canned  goods  —  others,  admit  they  have  enough  on  hand  to  last 
for  some  time  —  but  do-n't  forget,  this  "book  soon  will  be  used  to  ration  meats, 
and  tbey  will  need  it  for  use  at  that  time  anyway..  Also,  .it  ...is  necessary  for 
everyone  applying  for  Book  Two  to  submit  the  signed  Cons\amer  Declaration,  whether 
excess  stocks  of  canned  goods  are  held  or  not.  .  - 

People  in  the  country  who  always  have  kept  fairly  large  stocks  .of  canned  goods 
on  hand  are  reported  as  feeling  this  Consumer  Declaration  is  unfair  to  .them.  The 
purpose  of  this  -practice  has  been  to  make  frequent  shopping  trips  unnecessary,  and 
they  do  not  feel  they  should  be  penalized.     Try  to  make  it  .clear  this  declaration 
is  not  a  penalty;.    GPA  recognizes  that  many  families,  especially  in  isolated  places 
keex)  large  supplies  of  such  foods.     There  are  others  who  .do  not,  however,   and  it 
v;ould  be  hardly  fair  to  let  families  with  large  stocks  buy  just  as  much  as  those 
with  little  or  no  canned  goods  on  hand.     The  Consumer  Decla.ration  is  simply  a' 
means  of  starting  the  rationing  program  nn  a  fair  basis  for  all.     In  this  con- 
nection,  it  is  v/ell  to  stress  that  nobody  will  lose  all  the. ration  stajnr)S  in  the 
book,  because  of  these  large  stocks.     Only  the  p-ight-point  stamps  will  be  removed 
from  Book  Two  at  the  rate  of  one  stamp  for  each  can  (8  ounces  .or  over)  in  excess  of 
five  per  person.     This  will  leave  half  the  points  —  all  the  5i  2  and  1  point 
stamps  —  to  be  used  for  rationed  products,  to  vary- the  diet.- 

Some  people  fear,  they'll  hav-e  to  give  up  excess  cans,  but  this  will  not.be 
required,  no  matter  how  large  the  supply  on  hand.  . They  are  to  be  kept  and  used 
at  the  sejne  rate  as  the  rationing  allowance  permits,  and  will  make  it  necessary 
for  a  person  to  buy  new  goods  only  as  they  are  needed. 

Canned  meat  and  fish-  are  not  being  rationed  under,  the  pi^ocessed  foods,  program, 
even  though  the  sales  have  been  suspended.     Stocks  of  these  foods,  on  hand  need  not 
be  declared.     They  will  be  included  in  the  meat  rationing  program  when  that  starts. 

We  hope  this  information  will  clarify  some  of  the  confusion  reported  from 
different  parts  of  the  country  about  the  podnt  rationing  progra.m,-  and  the  Consumer 
Declaration.    •  . 

■    ■■    ■  PROGRAM  NOTES  -  ;  .  ^:    :•    •  .  ■-  ■ 

Favorable  Prospects  for  Pood  in  19^3  .■<.:■'■'. 

A  recent  summary  of  agricultural  developments  indicates  that  prospects  are 
favorable  for  another  record-breaking  year  of  food  production.     Moisture  condition? 
were  favorable  at  the  beginning  of  the  new  jee.r,  and  if  we  have  only  average 
Weather  from  now  until  harvest,  crop  yields  'per  acre  will  probably  be  about  equal 
to  the  general  level  in  19^0  and  19^1 ..  .higher  thaji  in  preceding  years.     Stocks  of 
feed  grains  and  of  wheat,  and  numbers  of  c'attle  on  feed  January  1,  were  at  an  all- 
time  record.    Numbers  of  sheep  and  lambs  on  feed  for  market  v/ere  only  slightly  be- 
low the  record  set  a  year  earlier.     Government- inspected  slaughter  of  hogs  in 
December  reached  the  figure  of  6.8  million. .. all  the  meat  going  into  interstate 


-8- 


commerce  must  "be  slaughtered  under  Tederal  inspection,  you  know.     This,  however, 
is  only  alDout  two-thirds  of  the  total  numher  of  hog's  slaughtered,  hut  it  is  the 
largest  figure  on  record  for  any  month.     The  19^2  output  of  chicks  from  commercial 
hatcheries  rca.ched  an  all-time  high,  a:nd  the  Decemher  output  was  a  record  for  the 
month.     This  reflects  the  strong  demand  for  chicks  to  meet  the  need  for  increased 
production  of  poultry  for  meat.     This  summary  also  states  that  goals  for  severa.1 
important  war  crops  have  "been  increased  since  the  "beginning  of  the  year.     It  should 
he  "borne  in  mind,  hov/ever,  that  the  increase  in  dem.and  for  farm  products  v;ill 
dou"btless  exceed  the  increase  in  production. 

Victory  G-ardens  Can  Help 

The  goal  for  19^3  is  18  million  Victory  Gardens,  and  these  gardens  can  do  much 
■to  help  meet  our  food  needs  this  year..    H.  'W .Hockhaum ,   Chairman  of  the  federal 
Covernment  Victory  Garden  Comm.it tee  says:     ''Food  production  •  is- -war  work  this  year. 
Food  needs  of  our  armed  forces  and  our  allies  are  greater  than  last  year  and  it  is 
very  dou"btful  that  commercial  growers  can  supply  the  great  varieties  of  vegetables 
that  we  have  had  in  the  past.     There  is  no  point  in  planting  a  gn.rden  unless  you 
can  devote  'k  'or  5  hours  a  week  to  it.     We  estimate  an  hour  a  day  will  take  care  of 
a  30  X  50  foot  garden." 

This  is  an  important  point  to  "bring  out  in  talking  a"bout  Victory  Gardens  to 
your  listeners,  "broadcasters.     Remem"ber  the  old  saying:     "If  a  thing  is  worth 
doing  at  all,   it's  worth  doing  well."  • 

How  Much  Food  Went  to  Lend-Lease? 

Here  are  figures  to  give  you  an  idea  of  how  much  food        Lend-leased  in  19^2. 
Meat:  one  pound  out  of  every  twenty  went  to  our  allies.    Dried  and  Evaporated 
Milk:    ^  quart  out  of  every  ten  v/ent  to  our  allies.     Cheese:  almost  x  of  every 
point,  the  U.S.  produces  was  exported  to  our  allies.    Butter:  one  ounce  out  of 
every  6  pounds  of  "butter  went  to  the  Russian  Arm.y.    Eggs:  one  egg  out  of  every 
ten  went  to  m.ake  the  egg  po\\rder  we  exported.     Canned  foods:  one  out  -of  every 
hundred  cans  produced  in  this  country  was  Lend-Leased. 

Fe"bruary  COHSUISRS'   GUIDE  Out 

The  February  issue  of  Consmers'  Guide  contains  en  article,  called  "We  Share 
Food",   in  which  Secretary  Wickard  explains  why  America's  food  supplies  are  "being 
rationed  through  the  new  point  system.     There's  also  an  interesting  picture- story 
called  "How  to  Live  Without  a  Can  Opener",  followed  "by  an  article  on  Victory 
Gardens.    There's  material  for  "broadcasts  on  school  lunches  in  the  story  "School 
Lunches  Must  Go  On".    You  can  get  a  sample  copy  of  the  Fe"bruary  issue  of  Consumers' 
Guide  "by  writing  to  USDA,  Washington,  D.  C. 


*  * 
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.    .  .  .,  ,    ,^  SHOPPING  WITH  POINT  STAMPS     ; ... 

.  Monday,  March  l,,is  the  day  when  the  nevr  kind  of.  shopping  starts.  ..  shopping 
under  the  point  rationing  system.     Here,  are  suggest  ions ,  to  pass,  on  to  your 
listeners  about  making  wartime  food  shopping  easier. 

The  grocer  will  help  by  marking  the  point  value  of  each  rationed  item 
either  on  the  package  itself,  or  on  the  shelf,  bin,  table  or  counter  where  it 
is  displayed,  according  to  an  OPA.  requirement .     The  homemaker  can  help  herself 
by  keeping  on  hand  the  Official  Table  of  Point  Values .. .possibly  pinning  it  up 
.on  the  kitchen  wall  for  reference..   Many  women  vrill  probably  want  to  make  a 
smaller  list  of  the  things  they  buy  most  often,  to  carry  with  them. when  they 
go  shopping.     Sixteen  different  weight  groups  were  set  up  to  cover  more  than 
100  .different  sized  containers  in  use  at  present,  , and  , this  is  the  reason  for 
sixteen  columns  on  the  table  of  point  values.     Only  three  of  these  sixteen 
columns  will  require  frequent  reference,  hovrever,  as  the  bulk  of  purchases  of 
canned  fruits  and  vegetables  fall  within  three  weight  groups.    The  No.  2  and 
No.  2^  cans  are  the  most  popular  with  housewives,  and  it  won't  take  long  for 
women  to  familiarize  themselves  with  those  point  values.     Once  the  shopper  de- 
cides what  particular  items  she  wants,  and  knows  the  weight  of  each,  it  will  be 
comparatively  easy  to  locate  the  point  values  on  the  table,  and  budget  the 
points  before  she  goes  to, market. . 

It's. well,  to  remember  that  price, and  quality  ..have  nothing  to  do  with  the 
point  values  of  f  oods .,  .points  vrill  not  change  just  because  the  . prices  do. 
Point  values  will  be  the  same  in  stores  all  over  the  country  too,  so  that 
shoppers  may  buy  wherever  they  like,  and  still  shop  around  for  bargains  in 
price.'  The  grocer  cannot  give  change  in  point  stamps,  so  it  is  advisable  to 
use  the .high  point  stamps  first,  saving  the  smaller  point  stamps  for  purchases 
which  may  have  to  be  made  later  in  the  month.    As  a  matter  of  fact ,.  the  point 
stamps  should  be  budgeted  so  that  nobody  will  run  short  of  them  before  the  end 
of  the  month.    Adviseyour  listeners  not  to  spend  their  stamps  for  rationed 
foods  if  there  .are  similar  fresh  foods ,  available .    T.-en,  in  case  of  a  possible 
shortage  of  some  fresh  fruit  or . vegetable ,  homemakers  will  have  point  stamps 
with. .which  to  buy  the  necessary  rationed  foods.,-  .      .        ,  . 
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The  stamps  will  have  to  be  torn  out  of  War  Ration  Book  2  in  the  presence 
of  the  grocer. . .loose  stamps  cannot  be  accepted.     If  point-rationed  foods  are 
to  be  delivered,  the  stamps  must  be  torn  out  of  the  book  in  the  presence  of  the 
delivery  man.    No  credit  will  be  given  on  point  stamps,  and  they  must  be  given 
to  the  grocer  on  each  purchase  of  point-rationed  foods,  even  if  they're  bought 
on  a  charge  account. 

The  English,  who've  been  b\aying  food  under  point  rationing  for  a  long  time, 
say  that  it  takes  a  very  short  time  to  become  accustomed  to  using  the  stamps, 
and  that  the  slight  delay  and  inconvenience  are  more  than  counterbalanced  by 
the  assurance  every  person  has  of  getting  a  fair  share  of  the  scarce  foods. 

Yo-u'll  find  helpful  information  from  the  home  economists  -of  USDA  in  the 
story  "Tips  on  the  Buying  and  Use  of  Point-Rationed  Foods"  in  this  issue. 

EGGS  AT  A.-  PR  ICS 

.  .      ■■Cents-per-dozen  maxim\3m.  prices  for  eggs  sold  to  retailers,  restaurants  and 
institutions  all.  over  the  United  States,  for  every  week  an  the  year,  were  an- 
nounced on  February  23'  by  the  OPA,  effective  March  6.     This  action  establishes 
wholesale  prices  only,  of  course,  but  the  prices  to  consumers  will  be  estab- 
lished under  a  fixed  mark-up  regulation  to  be  -issued  shortly  by.  OPA.     This,  it 
is  expected,  wil:l  mean  a  lowering -of  retail  prices,  this  spring  -in  most  stores, 
but  somewhat  higher  prices  over  the  year's  length. 

You  may  have  seen  the  published  list  of  prices ,:  and  it  should  be  noted 
that  these  are  b.a.sed  on  grade  B  eggs,  of  large  size.     There  will  be  differen- 
tials from  the  announced  prices  for  eggs  graded  above-  or  below  "B",  and  of  sizes 
larger  or  smaller  than  "large".     In  case  you  don't  remem.ber,  and  to  save  you 
the  trouble  of  looking  nv  the  copy  of  ROUJfD-UP  -in  v;hich  we  gave  this,  informa- 
tion, here  are  the  retail  grades  and  sizes-  of  eggs:  •  AA,  -A,  B  &  C;  Jumbo,  Sxtrai 
Large,  Large,  Medium  and  Small. ......  . 

.    ■   .■     ■        ■ :  -  :v'..';: . .  i 

•  •   .  FOOD  DISTRIBUTION  ORDER  NO.  2l+  - 

CAi'INED  FRUITS,  VEGETABLES  &  JUICES  ■  ' 

! 

During  the  last  week  of  February,  grocers  all  over  the  country  were  per- 
mitted to  build  up  their  stocks  of  some  69  canned  fruits,  vegetables  and  juices 
so  they  would  have  adequate  supplies  with  v/hich  .to  open  the  rationing  program 
March  1.     Until  February  20,  retailers  had  been  receiving- these  canned,  products ; 
on  the  ba-sis  of  monthly  quotas,  but  on  that  dste  Secretary  Wickard  issued  Food  \ 
Distribution  Order  No.  2k,  under  which  wholesalers  were  permitted  to  deliver 
suTDDlies  of  these  commodities  to  retailers  without  restriction.  | 

The  previous  restrictions  on  the  amounts  of  these  products  that  wholesal-  j 
ers  could  deliver  to  retailers  each  month  were  for  the  purpose  of  making  sup-  ' 
plies  last  throughout  the  year  and  preventing  hoarding.  With  consumers  unable 
to  purchase  rationed  products  for  a  week,  and  with  rationing  beginning  on  March: 
1,  there  is  no  further  need  for  these  monthly  quota  restrictions.  After  ration-j 
ing  goes  into  effect,  grocers  will  receive  stocks  in  exchange  for  ration  couponj 
or  certificates,  similar  to  the  way  tha.t  filling  station  operators  trade  in  ! 
their  coupons  for  more  gasoline,  ' 
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NEW...BIIEEAU  OF  HUMM  NUTRITION  MJ)  HOME  ECONOMICS 


'  A  neV  birreau  has  just  b^en  f  ormed  in  the -Agricultural  Research  Administra- 
tion, by  the  consolidation  "of • -the  old  Bureau  of  Home.  Economics  and  the' Division 
of.  Rrote.in  and. .Nutrition  Research  of  the  Bureau  of  Agricultural  Chemistry  and 
Engineering.  ."  The  appointment  of  Dr.  Henry ,  C,  .-  Sherman  as  its  Chief  was  announced 
on  February  21  by  Secretary  Wickard;     In  commenting  on  the  appointment,  Secre- 
tary Wickard  said:  "Immediate  expansion  of  the .nutrition  and.  food  research  of 
the .Department  is  vital  to  carrying  out  our  responsibilities  to  civilians  and 
the  armed,  forces  under  war  condit ions .  -  No  iman-  in  the  United ,  States.,  is  better 
fitted,  to  hiad.  this' work  than  Dr.  "  Sherman, :  Mitsh.ill  Prof  essor  of .  Chemistry  at 
Columbia.^  ,  He  has;  long  been  recognized,  as.  one;  of  -  the  world's  outstanding'  author- 
ities on 'nutrition. .  . The 'new  Bureau  of  Kiman:  Nu't.-rition- and.  Home,  Econpmiqs  will, 
of  course,  .continue  its  work  in  other  fields  of  home  economies',  to  which  it  has 
made  many  contributions-.'    Dr.'- Hazel:  K.- Stlebeling,  who  is.  well  knovm  for  her  work 
on  food  consumption  and  the  application  of-:  nutTit-ional  science  to/practical  needs, 
will  continue  as  Assistant  Chief  of  the  Bureau." 

TIPS  ON"  'THE 'SUTING  AND  USE  .•:0F  POINT- RATIONED  FOODS 

USDA's  Bureau  of  IJvman  Nutrition  ;and  Home  Economics  has  just  given  the  fol- 
lowing tips  for  careful  ..buying  and  use  of  point- rationed  processed  foods: 

1.  For  good  nutrition,,  make  point-rationed  foods  f it' iYito  the  planning  of 
balanced  meals.     Keep  .nutritional  needs  in  mind  when  you  trad.e  ration  coupons 
for  canned,  frozen  or .  dried,  foods ,  arid  don^t*  duplicate  what  you  can  buy  fresh. 
Remember,  what  you  eat.  fresh  tpkes  'the  pressure 'off  processed  foods. 

2.  Read  the  label  for  all  it  can  tel'l  abdiit  quantity,  quality,  ingredients 
and  use.  " "  '  -    ■  ■.;..■;.       .  - 

3.  Choose  the  size  of  can  most  economical  for  your  use. •  You  may  want  to 
make,' .your  „ own  table  of  equivalents  to  keep  in  your  purse  or  in.  the  kitchen. 
Here '.s  a  ta'ble  of  can  arithmetic  which 'may  be  helpful  to  you:  .  ^ 

Average  Size , 
.  l.lb.,(Nd.l,  tall) 
■  .1.  lb,.iloz.   (No'.  2)  ' 
..1.  ib.l2oz.  (No";  ^2^) 

..  .  J'uice  cans 
12||  fluid  ounc es 
1  pt .  2  fluid  ounces 
1-  pt . .  k  fluid  o'onces 
1  pt."8  fluid  ounces 
1  ,4,t.  ik-  fluid  ounces 

■..h.  For  eff  iciency,  btiy  the  quality  for  your  purpose,.   You  do.ni t  need  Grade  A, 
or  Fan,cy,  fruit  to  cut  up  in  salad  or  pie.    On  the  other  hand,  -you  may  want  a 
high  grade  where  looks  and  perfection  'co-unt.-.  '        •     .  ■  ■ 

.       At  home,  put  processed  foods' where  they  will  keep  best  until  needed. 
Store  tinned  foods  vrhere  i-t  's  dry ,  ' tb  prevent;  rust  and  spoilage ,     Store  foods 
canned  in  glass  in  a  dry,  dark,  cool  place.    Keep  dried  fruits  cool.    Keep  quick- 
frozen  foods  solidly  frozen  until  needed,  either  in  a  frozen  food  locker,  or  in 
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the"fr6ezing -Comp.artment  tff  a  mechanical -.refrigerator.    'These  foods  should  not 
t>e  kept  too  long  in  a  mechanical  ref  r.igerator ,.  even  in  the  freezing,  .compartment, 
■Once  frozen  foods  thaw,  don't  try  to  ref reeze-  them.  . 

■  -  6.  Cook  all  foodfe  Quickly,  to  hold.. v.itamin  content'.     Cfenhfed  vegeta"bles  are. 
already' cooked  and  need  6niy  to  136  ■brought  to  ■  the- "boiling  p6int  at. the  last 
minute,  'before  serving  hot. 

7.  Use  ail  good  juices,  .-.waste  non©*  ■  ^^Q.^^^^ -^^         °^         contain  a  good- 
ly- amount  of  the  .vitamins  and  minerals  p.f  the  food.     Serve  vegeta"bl€  liquid  with 
the  vegeta"ble  whenever  possible,  or.  us^.-' it.. -in  sauces,  gravies  "and  soups.  Use 
fruit  sirup  with  the  fruit,  or  as  sweetening  for  desserts,  oT^  in  "beverages . 

These 'aeven  tips  from  the  home  economists  are  a  starter  toward  getting 
your  money's  worth  and  ration  stainp's  worth.  " 

:   SOLHIERS '^aSE'- SHORTAGES..  •,  -  . 
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Did  you  know  that  the  armed  forces  are  sharing  in  sugar,  coffee  and  meat 
shortages  with  the  folks  "back  home?    When  'any "item  of  food  nears  the  rationing 
point  for  civilians,  the  Army  goes  to  v.rork'  on  its  ma.ster -menu,  and  they've  made 
the  foll-ov/ing  changes.     Sugar:  since  May  19^1,  s'ugar  has  "been' reduced  from  5 
o'onces  to  3  ounces  per  man  per  day.. '.this  includes  s\igar  for  all  uses,  "beverages 
baking  and  cooking.     Coffee:  now  served  only  Uo  .times  a  month;  in- December  19^1 
for  instance,  it  was  served  72  times,  so  that's  a  big  reduction.'  The  butter 
soldiers  eat  is  being  supplemented  with  other  fats  these  days,  making  a  substan- 
tial reduction  in  that  food.     Also,  three  non-meat  meals  are  served  each,  week, 
making  the  equivalent  of  a  meatless  day  a  week.         •       ■  ■ 

The  Army  has  another  way  of  saving  food  too.     Surveys  have  been  made  to  fin 
out  what  kinds  of  food  soldiers  like  best,  and  which  foodis  they  leave  on  their 
plates... and  the  latter  disappear  from  the  menu.     Th^y.^ve  checked  the  effect 
wepther  has  on  a  soldier's  appetite  too... in  cold  weather  for  instance,  he  eats 
6^  more  than  when  the  weather  is  moderate.    Hot  we^athex  brings  a'  reduction  of  12j 
in  the  food  he  eats.     Cloudy  days  bring  an  increase  of  U^...and  the  man  on  the 
rifle  range  eats  5^  more  than  when  he's  in  the  barracks.     Allthis-- special  infer 
mat  ion  has  helped  Army  mess  sergeants  to  serve  fewer  pounds 'of  bread  and  butter, 
vegetables  and  fruit,  meat  and  desserts  per  thousand  men*  and  still  give  our 
soldiers  all  the  food  they'll  eat.     This  is  one  of  the  ways  in  which  the  armed 
services  ere  lightening  the  burden  civilians  must  bear  to  win  t)ie'  y/ar. 

FUNCTIONS  OF  USDA  AIID  OPA  IN  FOOD  RATIONING  PBOGPAMS''  . 

In'case  there's  any  question  in  your .mind  about  the  respective  responsibill 
ties  of  USDA  and  OPA  in  the  matter  of  food  rationing,  here's  how  their  duties 
are  aivided.    USDA  handles  everything  relating  to  the:  production  of '  food,  and 
will  determine  the.  need  for  and  the  time' and.  extent  of  civilian  food  rationing. 
OPA  will  establish  the  value  of  the  coupons  used  in  the  point  rationing  system, 
and  will  have  responsibility  for  changing  those  values . as  the  occasion  requires. 
These  duties  were  defined  in  a  directive  recently  issued  by  Secretary  of  Agri- 
culture Wickard. 


PRICE  CEILINGS  OVER  FBESH  VEGETABLES 

Good  news  to  the  people  who've  heen  worrylitig  about  the  increasing  prices  on 
fresh  vegetables,  was  the  annoimcement  on  February  22  of  the  temporary,  60-day 
price  ceilings  on  five  of  the  most  popular ...  tomatoes ,  green  and  waxed  beans, 
carrots,  cabbage  and  peas.    Effective  February  23,  no  distributor  of  these  vege- 
tables m'ay  Sell-  them  at  a  higher  price  than-:  he  did  during  the  five  days 'between 
February  18  and-  22.     On  February  24,  pricfe  ceilings  were  also  placed  on  lettuce 
and  spinach,  based  on  the  highest  prices  received  'during  the  period  February  20 
to  2h.     This  action  was  taken,  GPA  said,  to- avert  further  sharp  price  advances 
on  fresh  vegetables  which  might  have  'been  spurred  by  the  freeze  on  canned  foods 
during  the  week  of  Febr\iary  22,  and  the  start  of  point  rationing  on  March  1. 
Meetings  with  the  'trade  will  be  held  to  work  out  permanent  regulations  covering 
those  seven  vegetables,  and  probably  some 'others. 

•        "      ■  -  WAX-ING  ABOUT  THE  BREAD  OBDER 

"■■   Most  peot)le"will  gladly  slice  their  own  bread  when  they  understand  some  of 
the  reasons  behind  the  no-slicing  -provision  of  the  order  recently  issued  by  Food 
Administrator  Wickard. 

Discontinuation  of  the  slicing  of  bread  for  home  use  and  for  smaller  res- 
taurants on  a  nation-wide  basis  will  save  many'  thousands  of  tons  of  critical 
'material  necessary  Tn  the  war  effort  —  wax,  metal  in  slicing  equipment  and 
printing  plates,  and' paper,  to  mention  only  a  few.    Most  important  saving  is  in 
wax,  of  which  our  military  machine  requires  huge  quantities  every  month. 

Our  fighting  forces  need  52  tons  of  wax  every  month  for  treating  shoes  and 
leather  to  make  them  gas  proof.    Army  ordnance  requires  822  t'ons  every  30  days  to 
coat  exportable  equipment  and  ammunition  (cartridges  now  are  packed  in  cardboard 
boxes,  waterproofed  with  wax  instead  of  in  tin,  which  is  scarce). 

Dried  eggs,  a  big  item  in  the  diet  of  our  fighting  Allies,  are  kept  in  good 
condition  in  a  wax  covering.     This  takes  I50  tons  a  month.    Packaging  cheese  for 
our  army  and  our*  Allies  requires  another  75  'tons  each  month.     Collapsible  metal 
tubes,  formerly  made  o-f  tin,  for  such  civilian 'requirements  as  toothpaste  and 
shaving  cream,  .now  ^ are  made  of  lead,  and  it  takes  50  tons  of  wax  'every  month  to 
coat  the  inside  "of  the  tubes  to  prevent  the  paste  from  coming  in  contact  v;ith 
lead.'   Electrical  insulation  for , communications  at-home  and  on  the  war  front  also 
requires  huge  quantities  of  wax.-  '  '  " 

>  ■    ■  •       ■  •   ■         •'       '  I 

But  here  is  one  use -for  wax  that  should  make  all  of  us  happy  to  go  along 
v;ith  the  bread  slicing  inconveniences'.-  '  The  Q,uart0rraaster  Corps  of  the  army  re- 
ports that  it  uses'  231  tons  of  wax  every  month  to  waterproof  rations  K  and  D. 
These. -are .  field  rations  carried  by  our  fighting  soldiers  and  marines  to  eat  when 
freld  kitchen  services  are  not  available  —  in  the  fro'nt  lines,  fox  holes,  and 
trenches  or  other  field  maneuvers.    Ration  K  is  packed  in  three  parts,  containing 
enough  highly  concentrated  food  for  a  fighting  man' 's  breakfast,  lunch  and  dinner. 
Ration  "D  is  a  concentrated  and 'fortified  chocolate  bar.  ' 

These  rations  'are  wra'pped  in  two  layers  of  wax  laminated  paper  and  the 
carton  containing  the  food  concentrate  is  dipped  in  wax.-    The  Yank,  soaked  in 
the  daily  cloud  b-^ursts  of  the  Solomons  or  up  to  his  shoulders  in  a  fox  hole, 
needs  only  to  scrape  the  mud  off  the  carton  containing  his  "breakfast"  or  "dinner", 
break  open  the  waxed  waterproof  carton  and  eat.     At  best,  however,  this  emergency 
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ration  is  meager  compared  to  the  meal  on  the  average  housewife's  tatle,  for  which 
she  is  now  required  to  slice  the  bread. 

It  takes  13  pounds  of  wax  to  coat  21  pounds  of  paper  used  to  wrax)  sliced 
"bread.    Wrapping  -Da-oer  for  unsliced  bread  requires  only  10  pounds  of  wax  for  the 
same  amount^ of  paper.     That's  3  pounds  of  wax  saved.    Many  bakeries  also  use  an 
inner  wrar»  of  wax  paper  for  sliced  bread.     This  is  eliminated  entirely  under  the 
new  bread  order.    There  are  an  estimated  33  million  housewives  in  the  United 
States  who  use  bakers'  bread.     That  gives  an  idea  of  the  wax  savings  effected  , 
under  Secretary  Wickard's  bakery  order.  i 

The  savings  in  wax  effected  by  the  bread  order  are  large,  but  are  only  one  j 
of  many  savings  of  critical  food  supplies.     The  order  provides  for  the  discon-  | 
tinuance  of  consignment  selling  of  all  bakery  Droducts.    Many  bakers,  if  not  all.j 
consigned  bread  to  stores  and  took  back  the  \msold  bread  from  the  previous  day.  , 
Although  some  of  this  bread  was  sold  later  for  humaji  consumption,  large  quanti-  f 
ties  were  used  for  animal  feed  and  other  purposes.     It  is  estimated  that  at  ,j 
least  one  billion  pounds  of  white  bread  alone  were  returned  by  food  stores  every^ 
year.    Food  authorities  estimate  that  the  nrovisions  eliminating  consignment  of  ' 
bread  will  save       million  pounds  of  shortening,  5i  million  pounds  of  dried  milk, 
6  million  'oounds  of  sugar  and  many  millions  of  pounds  of  milled  grains. 

Savings  to  the  bakers  by  discontinuation  of  consignment  of  bread  are  esti- 
mated  to  be  large  enough  to  enable  the  bakers  to  carry  added  costs  resulting 
from  an  increase  of  milk  content  in  bread  and  higher  flour  prices  arising  from 
increased  grain  and  other  processing  costs  of  the  milling  industry.  ju 

Add  to  all  this  the  fact  that  unsliced  bread  stays  fresh  longer,  and  house-  ^ 
wives  generally  will  agree  that  the  inconvenience  of  slicing  their  own  bread  is  ] 
after  all  only  a  small  sacrifice  as  a  contribution  to  the  war  effort.  „ 


ESTTEP.  SCHOOL  LUNCHES  FOR  CHILDREN 

Uncle  Sam  has  no  radio  stations  of  his  own- and  we  are  denending  on  you  ' 
directors  of  food  urograms  on  commercial  as  well  as  non-commercial  stations  to 
carry  the  ball  in  spreading  the  news-  about  good  nutrition,  especially  for  1 
children.     It's  largely  an  educational  job.    But  the  education  process  is  slow. | 
It  takes  so  long  for  us  to  aptdy  our  knowledge,  particularly  in  regard  to  eating 
Doctors  and  nurses  are  scarce  these  days.     If  we  are  to  keep  fit  as  a  nation  anc 
save  precious  time  of  medical  peoiDle,  we  must  look  to  our  eating  habits.  Illne( 
has  a  way  of  passing  by  those  who  are  well  nourished.     But  these  are  facts  that 
you  all  know.    A  good  way  to  get  them  over  to  the  folks  in  your  community  is 
through  the  dramatization  of  the  benefits  of  school  lunch  projects  that  are  now 
operating  in  some  local  schools.    Doctors  and  teachers  alike  commonly  observe  tli 
poorly  nourished  children  are  aot  to  be  listless,  or  nervous  and  fidgety.  They 
tire  easily,  and  because  of  lowered  vitality  they  are  likely  to  be  absent  from 
school  frequently.     Thero  is  a  growing  feeling  that  schools  will  have  to  assume 
an  increasing  responsibility  of  assuring  the  proper  nutrition  of  children,  es- 
pecially during  the  war.    A  good  school  lunch  project  —  in  cooperation  with  m 
is  now  possible  in  every  non-profit,  puclic,  or  private  school.     For  program 
material  on  this,  contact  your  local  FDA  representative  or  write  us  and  we'll 
see  that  you  are  provided  with  the  information  you  need. 
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PROGRAM  NOTES 

More  Waste  Fats  Heeded 

Once  again  we  ask  you  to  urge  housewives  to  save  every  spoonful  possible  of 
their  waste  fats,  and  turn  them  over  to  the  "butcher,  for  conversion  into  glycerine 
thence  into  ammunition.     Ahout  Z^'jo  of  the  current  glycerine  output  is  going  into 
war  production,  hut  FDA  officials  have  said  that  further  cuts  will  have  to  be 
made  in  some  civilian  uses  of  glycerine  unless  production  can  he  increased. 
Representatives  of  the  soap  industry,  large  users  of  glycerine,  have  recently 
a-pproved  plans  for  producing  more  glycerine  for  war  needs.     Daniel  P.  Woolley, 
Wew  York  City  Commissioner  of  Markets,  made  the  following  comment  in  a  radio 
broadcast  early  this  month:     "...The  City  Salvage  Committee  said  that  last  month 
we  (New  York  City  people)  threw  into  the  garbage  can  and  down  the  sink  enough 
fats  to  blast  the  Japs  out  of  the  Pacific,   if  those  fats  had  been  turned  into 
nunitions. " 


ARE  SOUPS  "CANNED"  OR  "PROCESSED"? 

Canned  soups,  broths  and  chowders  made  from  meat,  poultry,  or  fish,  are  to 
le  rationed  as  "processed  foods"  xmder  point  rationing,  starting  March  1st. 
'herefore,  they  are  not  covered  by  the  ban  on  sales  of  canned  meat  and  canned 
t  ish  which  became  effective  at  12:01  a.m.  on  February  18,  the  OPA  has  -nointed 
1  ut .     Here's  a  list  of  typical  canned  soutds  which  will  come  under  point  rationing: 
111  beef  soups  and  broths,  bouillon,  consomme,  etc.;  all  combination  meat  and 
• egetpble  soups,   including  mock- turtle,  ox-tail,  pepper-pot,  Scotch  broth,  etc.; 

11  poultry  soups  and  broths,  and  all  soup  combinations  containing  poultry;  clam 

nd  fish  broths  and  chowders,  oyster  stews,  etc. 


*  * 
*  * 
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ration  is  meager  compared  to  the  meal  on  the  average  housewife's  ta'ble,  for  whic 
she  is  now  required  to  slice  the  "bread. 

It  takes  13  pounds  of  wax  to'  coat  21  "Dounds  of  paper  used  to  wrat)  sliced 

bread.    Wrap-ping  pa-oer  for  unsliced  "bread  requires  only  10  pounds  of  wax  for  the 

same  amount  of  paper.     That's  3  pounds  of  wax  saved.    Many  "bakeries  also  use  an 

inner  wraiD  of  wax  paper  for  sliced  "bread.  This  is  eliminated  entirely  under  the 
new  "bread  order.     There  are  an  estimated  33  million  housewives  in  the  United 

States  who  use  bakers'  "bread.     That  gives  an  idea  of  the  wax  savings  effected 
under  Secretary  Wickard's  bakery  order. 

The  savings  in  wax  effected  by  the  bread  order  are  large,  but  are  only  one 
of  many  savings  of  critical  food  supplies.     The  order  provides  for  the  discon- 
tinuance of  consignment  selling  of  all  bakery  "oroducts.    Many  bakers,  if  not  al" 
consigned  bread  to  stores  and  took  back  the  unsold  bread  from  the  previous  day. 
Although  some  of  this  bread  was  sold  later  for  human  consumption,  large  quanti- 
ties were  used  for  animal  feed  and  other  purposes.     It  is  estimated  that  at 
least  one  billion  pounds  of  white  bread  alone  were  returned  by  food  stores  ever; 
year.     Food  authorities  estimate  that  the  iDrovisions  eliminating  consignment  of 
bread  will  save        million  pounds  of  shortening,  5i  million  pounds  of  dried  mill 
6  million  pounds  of  sugar  and  many  millions  of  pounds  of  milled  grains. 

Savings  to  the  bakers  by  discontinuation  of  consignment  of  bread  are  esti- 
mated to  be  large  enough  to  enable  the  bakers  to  carry  added  costs  resulting 
from  an  increase  of  milk  content  in  bread  and  higher  flour  prices  arising  from 
increased  grain  and  other  processing  costs  of  the  milling  industry. 

Add  to  all  this  the  fact  that  unsliced  bread  stays  fresh  longer,  and  house- 
wives generally  will  agree  that  the  inconvenience  of  slicing  their  own  bread  is 
after  al-1  only  a  small  sacrifice  as  a  contribution  to  the  war  effort. 

BETTER  SCHOOL  LimCHES  FOR  CHILDREN 

Uncle  Sara  has  no  radio  stations  of  his  own- and  we  are  de-oending  on  you 
directors  of  food  -nrograms  on  commercial  as  well  as  non-commercial  stations  to 
carry  the  ball  in  spreading  the  news  about  good  nutrition,  especially  for 
children.     It's  largely  an  educational  job.    But  the  education  process  is  slow. 
It  takes  so  long  for  us  to  apT)ly  our  knowledge,  particularly  in  regard  to  eatin 
Doctors  and  nurses  are  scarce  these  days.     If  we  are  to  keep  fit  as  a  nation  an 
save  Torecious  time  of  medical  peo-ole,  we  must  look  to  our  eating  habits.  Illne 
has  a  way  of  passing  by  those  who  are  well  nourished.     But  these  are  facts  that 
you  all  know.    A  good  way  to  get  them  over  to  the  folks  in  your  community  is 
through  the  dramatization  of  the  benefits  of  school  lunch  projects  that  are  now 
operating  in  some  local  schools     Doctors  and  teachers  alike  commonly  observe  th 
poorly  nourished  children  are  aut  to  be  listless,  or  nervous  and  fidgety.  They 
tire  easily,  and  because  of  lowered  vitality  they  are. likely  to  be  absent  from 
school  frequently.     There  is  a  growing  feeling  that  schools  will  have  to  assume 
an  increasing  re SToonsibil ity  of  assuring  the  nroper  nutrition  of  children,  es- 
pecially during  the  war.    A  good  school  lunch  i^roject  —  in  cooperation  with  FD 
is  now  possible  in  every  non-profit,  public,  or  private  school.     For  program 
material  on  this,  contact  your  local  FDA  representative  or  write  us  and  we'll 
see  that  you  are  provided  with  the  information  you  need. 
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PROGBAM  NOTES 

More  Waste  Fats  Heeded 

Once  again  we  ask  you  to  urge  housewives  to  save  every  spoonful  possible  of 
their  waste  fats,  and  turn  them  over  to  the  butcher,  for  conversion  into  glycerine 
thence  into  ammunition.     About  S5/'o  of  the  current  glycerine  output  is  going  into 
war  production,  but  FDA  officials  have  said  that  further  cuts  will  have  to  be 
made  in  some  civilian  uses  of  glycerine  unless  production  can  be  increased. 
Representatives  of  the  soap  industry,  large  users  of  glycerine,  have  recently 
a-pproved  plans  for  producing  more  glycerine  for  war  needs.     Daniel  P.  Woolley, 
New  York  City  Commissioner  of  Markets,  made  the  following  comment  in  a  radio 
broadcast  early  this  month;     "...The  City  Salvage  Committee  said  that  last  month 
we  (New  York  City  people)  threw  into  the  p:arbage  can  and  down  the  sink  enough 
fats  to  blast  the  Japs  out  of  the  Pacific,   if  those  fats  had  been  tvirned  into 
munit  ions .  " 


ARE  SOUPS  "CANI^^D"  OR  "PROCESSED"? 

Canned  soups,  broths  and  chowders  made  from  meat,  poultry,  or  fish,  are  to 
be  rationed  as  "processed  foods"  -under  point  rationing,  starting  March  1st. 
Therefore,  they  are  not  covered  by  the  ban  on  sales  of  canned  meat  and  canned 
fish  which  became  effective  at  12  501  a.m.  on  February  18,  the  OPA  has  loointed 
out.    Here's  a  list  of  typical  canned  souds  which  will  come  \aiider  point  rationing: 
all  beef  soups  and  broths,  bouillon,  consomme,  etc.;  all  combination  meat  and 
vegetable  soups,   including  mock- turtle,  ox-tail,  pepper-pot,  Scotch  broth,  etc.; 
all  poultry  soups  and  broths,  and  all  soup  combinations  containing  poultry;  clam 
and  fish  broths  and  chowders,  oyster  stews,  etc. 


*  * 

inii 

ae  '  , 
at 

,1 

, 

ey 
n 


I 


A  Service  — 
For  Directors  of  Women's  Radio  Programs 


up 


food... 

J         Chicage_,  _I11. 

March  6/  19^3  - 
No.  39 


THE  THREE  HORSHMEN  OF  ¥ORLD  WAR  II 

You  know  the  names  and  natures  of  the  infamous  Four  Horsemen.  .. "but  have 
you  heard  ahout  the  deadly  trio  of  horsemen  riding  in  the  shadow  of  the  Black 
Market  in  meat?    Their  names  are  Decet)tion,  Destruction,  and  Disease. 

The  Deception  we're  talking  ahout  is  practiced  "by  the  unscrupulous  per- 
sons who  place  profits  above  patriotism ...  the  ones  who  sell, our  soldiers  and 
our  allies  down  the  river  "by  cheating  them  out  of -the  food  that's  as  necessary 
to  them  as  "bullets.     They  chisel  our  civilian  vrorkers  out  of  their  fair  share 
of  meat  supplies ...  and  they  let  the  honest  packe'rs  and  meat  dealers  play 
Sf^cond  fiddle  to  racketeers.    Maybe  you"*  11  find  it  hard  to  believe,  but 
G-overnment  agencies  are  actually  having  a  hard  time  to  get  meat  because  of 
black  market  operations.     This  is  in  spite  of  record-breaking' production  of 
meat  last  year,  and  the  allocation  of  a  generous  percentage  of  that  to  our 
soldiers  and  their  allies.    Not  as  many  livestock  have  been  slaughtered  under 
Federal  inspection  as  during  the  same  period  last  year,  and  not  nearly  as  many 
as  expected,  considering  last  year's  production.    V/here  is  some  of  this  meat 
going?    Obviously,  into  the  Black  Market.     Secretary  Wickard  recently  said: 
"The  black  markets  that  have  sprung  up^over  the  country  have  been  compared  to 
the  speakeasies  of  the  -orohibition  era.     They  are  worse.    Potentially,  they 
represent  not  only  lawlessness,  but  a  threat  to  one  of  our  most  vital  vreapons 
of  war.    A  waste  of  our  food  resources  nov/  will  prolong  the  v/ar  and  will 
cause  the  death  of  thousands  upon  thousands  of  American  boys." 

When  it  comes  to  the  second  horseman,  Destruction,  this  is  something  that 
vrhen  multiplied  a  thousand-fold,  becomes  of  tremendous  importance.  Many 
critical  or  scarce  materials,  such  as  hides,  lard  and  other  fats,  the  livers, 
kidneys,  hearts,  tongues  and  svreetbreads ,  are  often  thrown  away  by  the  meat- 
legger.     The  variety  meats  mentioned  are  all  high  in  energy-producing  protein 
and  will  go  a  long  way  in  stretching  our  meat  supplies ...  it ' s  criminal  to  waste 
them.     Small  pieces  of  meat  are  often  left  on  the  bones  and  discarded  in 
black  market  slaughterings;  these,   if  handled  in  the  usual  legitimate  way. 
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would  add  to  our  stocks  of  sausage,  luncheon  meats,  and  other  delicacies. 
Bones  have  recently  taken  on  new  im-oortance  in  the  war  effort,  especially 
for  the  making  of  military  film.     These,  and  other  parts  of  slaughtered 
animals  v;ould  also  normally  he  processed  and  made  into  cattle  and  poultry 
feed,  or  perhaps,   into  fertilizers.     The  shortage  of  animal  feeds  and  ferti- 
lizers which  the  farmers  of  our  country  are  already  facing  is  due  at  least  in 
part  to  the  tremendous  waste  of  "by-products  hy  "black  marketeers.    We  don't 
need  to  point  out  the  great  need  of  hides,   (the  raw  material  for  leather),  or 
lard  and  the  other  fats.    Again  quoting  Secretary  V/ickard:     "In  the  national 
interest  v;e  must  stamp  out  black  markets  and  see  to  it  that  our  food  supply 
is  faii-ly  and  wisely  distri"buted .    Every  family  in  this  land  will  suffer  un- 
less we  manage  our  food  suToiDly  wisely." 

The  third  member  of  this  ugly  trio  is  Disease ...  the  one  which  many  fear 
the  most.    Black  marketeers  are  aptly  described  as  vultures,  because  they're 
npt  only  often  buying  and  butchering  diseased  animals,  but  slaughtering 
healthy  animals  under  the  worst  possible  conditions.     Meat  from  black  markets 
already  has  been  accused  of  a  -oart  in  at  least  one  epidemic. 

Who  are  the  black  marketeers?     Sometimes  they're  smal"'.-town  racketeers, 
who  exceed  the  number  of  animals  they're  permitted  to  slaughter  under  Govern- 
ment regulations  and  sell  the  meat  to  dealers  and  others  willing  to  pay  above 
market  prices.     Then  there  are  the  big  operators,  in  cities,  who  sell  meat 
for  prices  higher  than  thosp  -oermitted  by  the  ceilings  of  the  Office  of  Price 
Administration.     There  are  wholesalers  and  retailers  who  up-grade  meats  they've 
bought  in  the  black  market,  and  make  the  cons\imer  pay  through  the  nose.  There 
are  other  dealers  and  farmers  vrho  have  become  unv/itting  tools  of  the  black 
market  operators,  because  they  do  not  know  the  new  &overnment  regulations. 
And  don't  forget  the  consumers ...  the  people  who've  helped  the  black  marketeers 
to  grow  rich... the  ones  who  pay  any  price  without  quest  ion ...  or  who  change 
their  patronage  from  their  regular  market  to  a  new  one  which  has  suddenly 
installed  a  well-stocked  meat  counter. 

You  broadcasters  can  help  to  stamp  out  the  Black  Market  just  as  you'd 
helv  to  fight  a  forest  fire.    Remind  your  listeners  of  that  last  message  from 
Bataan:     "Lack  of  food  proved  our  undoingi"     Tell  them  that  the  -olack  Market 
has  already  bro'oght  shorter  meat  rations  to  fighting  men  all.;over  the  allied 
world. . .has  lowered  the  amount  of  meat  we'll  receive  when  civilian  meat 
rationing  begins... and  has  brought  a  near-collapse  of  livestock  marketing 
machinery  in  the  United  States.     It's  not  too  strong  a  statement  to  say  that 
it  has  sentenced  thousands  of  American  soldiers  to  death,  because  it  has 
lengthened  the  war. 

Controls  are  due  to  become  tighter  and  tighter .. .partly  through  price 
ceilings  on  meat  at  the  retail  level,  some  of  which  will  have  been  announced 
by  the  time  this  reaches  you.     Your  listeners  will  be  influenced  by  what  you 
tell  them... so  how  about  presenting  the  true  picture  of  the  Black  Market  in 
meat? 

FOOD  ORDER  NO.  2k  -  CAIvTOD  FOODS  —  TERMINATED 

Termination  of  Food  . istribution  Order  No,  2k  (covered  in  last  week's 
RADIO  ROUND-UP)  as  of  March  1,  has  been  announced.     The  purpose  of  this  order 
was  to  permit  grocers  during  the  last  week  of  February,   to  stock  up  without 
restriction  on  the  canned  fruits,  vegetables  and  juices  covered  by  poiint 
rationing.     With  the  opening  of  rationing,  retailers  and  wholesalers  receive 
their  supplies  of  these  canned  goods  in  exchange  for  ration  courjons  or  certi- 
f  icates . 


FOOD  DISTRIBUTIOl^  ORDER  HQ.  25  —  COCOA 

Many  of  us  are  finding  it  hard  to  "buy  cocoa  in  the  grocery-  stores  these 
days.     Cocoa  heans  are'  imported,  and  the  shipping  space  from  South  and  Central 
iunerica  and  the  West  Coast  of  Africa  is  under  allocation.     Only  a  limited 
amount  of  space  can  he  allowed  cocoa.     Furthermore,   the  ships  have  to  come 
through  submarine  infested  waters.     As  a  result  of  these  wartime  conditions, 
the  civilian  supplies  of  cocoa  products  are  limited. 

The  reason  you  aren't  able  to  "buy  chocolate  shot  to  decorate  your  cakes, 
or  the  chocolate  covered  novelties,  is  hecause  the  manufacture,    of  these 
Toroducts  is_  prohibited .     Secretary  of  Agriculture  Claude  R.  Wickard  announced 
oh  March  1  Food  Distribution  Order  No.  25,  which  continued  the  restriction  on 
the  manufacture  of  chocolate  novelty  items  and  other  cocoa  products.  This 
order  succeeds  '  ar  Production  j^oard  Order  M-IU5,  as  amended. 

In  addition,  the  amounts  of  cocoa  beans  that  may  be  used  for  processing  in 
any  q_uarter  are  limited  to  60  percent  of  the  amount  used  during  the  correspond- 
ing Toeriod  in  19^1. 

THAT  g-POINT  VALUATION 

It's  a  big  argument  these  days... with  plenty  of  people  taking  each  side 
of  the  question.     The  peoiole  who  had  large  stocks  of  canned  goods  and  lost  only 
8  points  from  War  Ration  -Oook  2  for  each  excess  can  on  hand  are  naturally  re- 
joicing over  their  good  fortune.     They've  lost  only  8 -points  per  can  for  food 
v/hich  will  cost  them,   in  some  instances,   two  or  three  times  as  many  -noints. 
Those  who  kept  their  advance  purchases  of  canned  goods  down  to  the  minimum  are, 
in  most  cases,  pretty  indignant.     They're  going  to  have  to  start  immediately 
buying  canned  goods  at  the  point  values  announced.     You're  probably  hearing  a 
lot  of  complaining  from  the  second  group,  and  they're  the  ones'  to  whom  you  may 
want  to  make  some  explanation. 

OPA  says  it  would  have  taken  too  long  and  have  been  impractical  to  deter- 
mine the  actual  point  value  of  each  person's  canned  foods  on  hand,  and  to  tear 
from  the  book  the  exact  number  of  points.     ~^ach  person  would  have  had  to  submit 
a  complete  list  of  all  processed  foods  on  hand,  listing  exact  sizes  of  all  cans 
of  8  ounces  or  more.     The  common-sense  alterna.tive  was  to  set  an  average  value 
for  all  cans,  at  a  figure  fair  to  the  greatest  number  of  persons.     It  is  known 
that  a  large  number  of  persons  keep  a  substantial  stock  of  canned  soups  and  of 
the  small,  so-called  No.  1  cans  of  vegetables.     The  soups  have  a  6-point  value; 
the  No.   1  cans  of  vegetables  have  an  average  value  of  about  7^  points.  It's 
true,  of  course,   that  many  -oersons  have  a  greater  niimber  of  large  cans  than  of 
small  ones.     It  seemed  fairer,  however,   that  tlaey  should  benefit  slightly  than 
that  actual  hardship  be  imposed  on  those  whose  stocks  were  chiefly  of  the 
smaller  cans.     This  would  have  been  the  result  if  the  point  value  of  excess 
cans  of  food  had. been  set  higher.     OPA  also  stated  that  the  use  of  the  8-point 
average  was  fairly  simple  and  quick  for  the ,  volunteer  regi  S;tratipn  v/orkers. 
The  ration  stamDs  come  in  only  four  denom.inations ,  8,  5»  2  and;  1,  and  it  was 
necessary  to  leave  the  smaller  stamps  In  the  books.     Then,  too,   the  books  were 
designed  and  r)rinting  was  under  way  long  before  the  point  values  had  been  set. 
There  would  have  been  substantial  difficulties,  therefore,   in  "tailoring" 
the  books  if  the  average  had  been  set  at  a  higher  figure  than  8  points. 


grads  labeling  b^quiked  . 

We've  talked  about  grade  labeling  several  times  since  last  December, 
when  first  announcement  v/.as  made  that  it  would  be  required  on  the  19U3  pack 
of  canned  fruits  and  vegetables;     The  regulation  putting  it  into  effect  for  • 
canned  grapefruit  juice- -vr^s  issued  in  January,  and  now  the  OPA  has  announced 
that  it  will  be  required,  a  or  the  I9U3  riack  of  all  canned  fruits  and  vegetables. 
There  have  been  rumors  tq  the  contrary  in  the  food  industry,  but  it  has  been 
stated  by  Price  Administrator  Brown  that  grade  labeling  is  absolutely  essential 
to  the  -effective  control  of  canned  fruit  and  vegetable  prices  during  wartime. 
He  stated  that  OPA  Thrice  regulations  must  be  tied  in  with  quality  to  the  end 
that  every  housewife  shopiDing  for  rationed  items  will  be  able  to  know  the 
grade  of  the  x)roduct  she  is  buying..    Only  by  flat  pricing  by  grades,  Mr.  Brown 
stated  further,  can  the  wide  variation  in  equality  and  costs  resulting  from 
the  -packing  of  ungraded  loroducts  from  ungraded  fruits  and  vegetables  be  re- 
duced to  understandable  terms  for  price  control  purposes.     By  requiring  grade 
la.beling,  OPA  makes  it  -possible  to  set  uniform  dollars-and-cents  ceiling 
Torices  at  the  processor  level  and  to  carry  these  ceilings  through  tothe  final 
consumer . 

IfriAT'S  BEST  POR  BABY? 

Here's  important  news  for  mothers  of  small  babies,  from  Dr.  Russell  M. 
Wilder,  Chief  of  our  Civilian  Poods  Requirements  Branch  in  V/ashington.     In  an 
editorial  appearing  in  the  Iiarch  6  issue  of  the  Journal  of  the  American  Medical 
Association  Ir.  Wilder  reassures  the  mothers  who  have  had.  difficulty  in  obtain- 
iing  evaporated  milk  for  baby  feeding.     Dr.  Wilder  says  iit  is  the  expectation  of 
FDA  that  sufficient  supplies  of  evaporated  milk  to  provide  for  the  needs  of 
children  under  two  years  of  age  will  be  ass-ared.     He  states,  however,  that 
there  is  no  promise  that  all  brands  will  always  be  available  in  all  localities, 
iven  though  mothers  are  buying  certain  brands  of  milk  on  the  advice  of  their 
doctors,  this  lack  of  some  specific  brand  need  not  be  a  reason  for  concern, 
since  the  composition  of  evaporated  milk  has  less  variation  than  almost  any 
other  canned  food. 

Regulations  of  the  Pood  and  Irug  Administration  require  a  minimum  of  7.9 
percent  of  milk  fat,  and  25-9  percent  of  total  milk  solids.     Since  a  high 
percentage  of  fet  in  a  formula  might  possibly  cpuse  digestive  disturbances  in 
infants,  the  fat  content  of  evaporated  milk  is  of  major  interest-.     The  Pood  and 
Drug  regulations  establish  a  minimum,  and  since  f at'- is  the  most  expensive  part 
of  milk,  manufa-cturers  are  not  apt  to  leave  more  than,  the  requiired  amount  fei 
the  product. 

Dr.  Wilder  warns,  however,  that  consideration  must  be  given  as  to  whether 
or  not  the  milk  is  irradiated  or  fortified  with  Vitamin  D,  and  to  what  -extent. 
^•Jhen  an  unfortified  milk  is  used,  an- equivalent  sup^ily  of  vitamin  D  should  be 
given  in  some  other  v/ay. 

It  is  Dr.  Wilder' s  feeling  that  physicians  can  do  a  real  service  to  their 
patients  by  explaiining  these  facts  to  mothers. 

You  broadcasters  of  women's  programs  can  help  pass  these  important  facts 
along  to  mothers  of  young  chlildren. 


VICTORY  GA5DENS  ?0R  APARTMEMT  FAJiI:lE,RS. 

You  broadcasters  in  large  cities  may  "be  wondering  how  much  good  it  will  do 
the  Victory  Garden  cam-oaign  for  you  to  spend  time  talking  a"bout  the  importance 
of  every  family  producing  as  large  a  portion  of  its  own  food  as  possible. 
The  n-umber  of  vegetaoles  any"body  can  raise  in  a  window  "box  or  a  few  flower 
pots  is  extremely  limited. .. and  it's  hardly  practical  to  plow  up  the  small 
lawn  v;hich  most  apartment  houses  boast  to  make  a  Victory  Garden.     Quite  a 
number  of  cities  all  over  the  country  already  have  started  to  do  something 
about  this  situation,  however,  and  it  might  be  a  good  idea  for  you  to  check 
up  on  what  the  Victory  Garden  Committee  is  doing  in  your  own  home  town. 

In  Atlanta,  for  instance,  the  mayor  has  turned  over  about  1200  tax  de- 
linquent lots  in  various  sections  of  the  city,   to  be  used  for  Victory  Gardens. 
Montgomery  Coiinty,  Maryland,  has  voted  funds  to  rent  land  and  have  it  prepared 
for  gardening  for  any  groux)  consisting  of  at  least  half  a  dozen  families. 
Washington,  D.   C,  is  starting  a  number  of  helpful  activities ...  Civilian  Defense 
Groups,  each  with  a  leader,  are  covering  the  city  to  work  with  Victory  Gar- 
deners; garden  supervisors  are  being  sponsored  by  the. District  Commissioners; 
parks  and  public  property  are  being  made  available  for. gardens;  women's  clubs 
are  establishing  garden  schools  and  lectures;  and,  of  course,  there  are  radio 
programs  and  newspaper  columns  devoted  to  gardening  information. 

One  of  the  garden  specialists  of  USDA  suggests  the  following  general  ideas 
to  get  across  to  new  gardeners:     1.  Do  the  job  thoroughly;  2.  Don't  waste; 
3.  Don't  attempt  too  much;  h.  Keep  the  nutritive  values  of  the  vegetables  you 
plan  to  raise  in  mind;  5*  Keep  the  table  supplied  from  spring  'til  frost. 

One  question  which  many  people  will  surely  raise  is  about  garden  tools... 
how  many  and  v/hat  kind  will  be  required.     The  vegetable  specialists  say  you 
can  get  along  with  very  few  an^  still  do  a  good  job  of  gardening.     All  you 
need  for  a  small  garden  space  are:  a  spade  or  smding  fork,  a  steel  rake,  a 
common  hoe,  a  strong  cord,  and  a  couple  of  stakes  to  tie  it  to.     A  trowel  is 
convenient  for  setting  out  small  plants,  but  not  strictly  necessary. .. the 
corner  of  the  hoe  will  serve.     Probably  the  most  important  thing  to  tell  would- 
be  gardeners  is  to  write  to  their  own  State  Agricultural  College  for  publica- 
tions on  gardening.  '  '  . 

DUAL  PERSONALITY  FOOD  PACKERS 

The  reason  you're  not  finding  much  of  one  of  the  Nation's  favorite  poTocorn 
confections  these  days  is  that  the  company  which  used  to  make  it  is  nov/  packing 
dried  egg  powder ... 250 ,000  cartons  a  day.     The  carton,  however,   is  not  much 
different  from  the  one  in  which  the  popcorn  used  to  be  sold.     This  is  just  one 
of  more  than  a  dozen  packers  of-  similar  specialties  who  have  packaged  the  100 
million  cartons  of  dried  eggs  which  FDA  has  delivered  for  overseas  shipment. 
There  are  2,000  or  more  processing  plants  that  sup-ply  foodstuffs  to  FDA,  and  of 
them,  about  1  in  every  10  has  converted  its  operations  in  some  way,  while 
others  are  working  overtime  to  adapt  their  facilities  to  wartime  processing 
jobs.     FDA  is  assisting  processors  in  this  conversion  wherever  possible. 

A  brick  and  tile  company  in  Ohio  is  going  into  production  of  dehydrated 
potatoes.    A  Mississip-pi  plant  built  for  production  of  starch. from  sweet 
potatoes  is  now  being  converted  :to  sweet  potato  dehydration.     TVo  big  mushroom- 
canning  plants  in  Pennsylvania  .have  .converted  to  the  canning  of  tomatoes  and 
other  important  vegetables.     Applejack  distilleries  are  being  considered  as 
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possible  manufacturers  of  pectin,  the  essential  egect  for  the  jellying  of 
fruits  and  extracts.     Former  sauerkraut  canneries  in  several  parts  of  the 
country  are  now  successfully  dehydrating  cahhage  for  the  Army  and  our  allies. 
More  dehydrated  potatoes  are  coming  from  potato  chip  concerns  in  Minnesota 
and  Pennsylvania. 

The  ahility  to  sv/itch  from  the  processing  of  one  commodity  to  another  on 
short  notice  is  an  imnortant  war  asset  in  many  areas,  particularly  from  the 
standpoint  of  insurance  against  waste  in  packing  seasonal  farm  products.  A 
canning  plant  in  Massachusetts,  for  instance,  is  packing  fish  in  one  season 
and  vegetables  in  another.  .  .with  every  precaution  "being  taken  to  a^void  mixing 
the  flavors,  of  course.     Then,  there's  a  Minnesota  creamery  association  which 
is  doing  a  douhle-harreled  conversion  .joh.     They  operate  the  same  spray  powder 
equipment  night  and  day,  switching  from  production  of  dry  skim  milk  to  dry  egg 
powder  and  hack  again,  several  times  a  week... only  a  2-hour  intermission  is 
necessary  to  change  from  one  product  to  another. 

These  wartime  conversions  have  helped  to  meet  the  need  for  packing  more 
food,  and  packing  it  faster  than  we've  ever  needed  to  before.     Furthe rm.ore , 
they've  prevented  partial  or  total  shutdown  of  several  factories .have  kept 
trained  personnel  on  the  job... and  have  directly  helped  the  war  effort. 


RETAIL  CEILINGS  OH  EGGS 

Retail  ceiling  prices  on  eggs  were  annoujiced  by  OPA  on  March  1,  based  on 
the  wholesale  ceiling  prices  which  came  out  last  week.     These  nation-wide 
dollars  and  cents  ceilings  will  become  effective  on  March  11.     The  prices  will 
vary  by  grades  and  sizes,  and  by  cities,  also  seasonally  and  according  to  the 
type  of  store.     Speaking  generally,  the  mark-up  that  retailers  may  add  to  their 
net  .costs  will  range  from  12  to  17  percent,  depending  upon  their  volum,e  of 
business,  or  approximately  from  7  'to  10  cents  a  dozen  above  the  wholesale 
ceilings.     The  tour  retail  grades  and  five  sizes  of  eggs  vrere  listed  in  last 
week's  ROUITO-UP. 

Following  are  retail  prices  per  dozen  which  any  store  may  charge  for  large 
Grade  A  eggs  in  cartons  —  during  the  loeriod  from  March  11  through  May  —  in 
representative  cities  of  this  region: 


Chicago 
Cleveland 
Detroit 
Indianapolis 


51  cents 
52 


Madison 
Milwaukee 
Peoria 
Terre  Haute 


51  cents 

52 


NEW  MEAT  ORDERS 


Secretary  Wickard  has  announced  three  orders  in  new  meat  control  program 
to  curtail  black  markets,  obtain  more  meat  for  v;ar  needs  and  insure  fair 
distribution  to  civilians  preparatory  to  rationing. 


The  orders  require: 


(1)  All  slaughterers  including  farmers  and  local,  butchers  to  operate 
\inder  slaughter  permit  system.     (Effective  midnight,  inarch  J>l) .     All  wholesale 
cuts  must  be  stamped  with  slaughterer's  permit  number. 
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(2)  All  livestock  dealers  to  obtain  permits  to  "buy  and  sell.  (Effective 
midnight,  March  31)- 

(3)  All  Federally  ins-pected  meat  packers  to  set  aside  for  war  uses  whatever 
percentages  of  production  are  required  from  time  to  time  "by  the  FDA.  (Effective 
March  5)  • 

Any  farmer,  butcher  or  packer  who  goes  over  his  quota  in  next  three  weeks 
under  terms  of  OPA's  meat  restriction  order  will  have  his  quota  reduced  for 
later  periods. 

Under  the  slaughter  permit  plan  all  persons  vfho  slaughter  for  sale  of  meat 
must  get  permits.     Farmers  who  slaughter  only  for  home  use  don't  need  permits 
except  when  they  slaughter  for  sale.    All  meat  sold  must  be  stamped,  and 
slaughterers  must  keep  records  for  later  Government  review.     Farmers,  local 
butchers  and  meat  packers  in  small  towns  will  get  slaughter  permits  from  USDA 
officers,  mainly  inspection  and  grading  officers  of  FDA.     Permits  for  dealers 
are  available  at  County  War  Boards.     The  dealer  must  keep  complete  records  but 
gets  no  stamp  and  can  sell  to  anybody.     Dealers  in  posted  markets  don't  need 
new  permits  but  must  keep  records.    A  set  aside  order  will  be  flexible  so  that 
in  times  of  heavy  production  Government  takings  will  be  high,  and  in  seasons  of 
lower  production,  takings  will  be  reduced  accordingly. 

Meat  stamping  is  designed  to  soimd  the  death  knell  of  the  black  market 
operator.     Enforcement  of  permit  provisions  vrill  cut  off  their  livestock  sup- 
plies.    This  will  leave  competition  for  live  animals  betvreen  legitimate 
slaughterers  selling  meats  within  price  ceilings,  who  are  helping  to  fill  the 
Government's  military  needs  for  meat.     With  every  wholesale  cut  of  meat  in 
retail  markets  stamped  vdth  a  slaughter  permit  number,  illegal  meat  can  be 
readily  spotted. 


MO EE  SCHOOL  MILK  PROGRAMS 


School  Milk  programs  are  now  operated  in  cooperation  with  the  USDA  in 

5,^35  schools  located  in  Illinois,   Indiana,  Michigan,  £ihio  and  Wisconsin.  The 

combined  schools  have  an  enrollment  of  1,870,085  students,  all  of  whom  are  able 

to  purchase  at  least  one  pint  of  nutritious  Grade  A  milk  every  day. 

In  Illinois  on  March  1,   the  school  milk  program  was  in  operation  in  1,^59 
schools  with  an  enrollment  of  638,691  children;   Indiana  with  53^  schools  had  an 
enrollment  of  138,gU3;   in  Michigan  1,396  schools  with  an  enrollment  of  509,331; 
in  Ohio  1,017  schools  with  an  enrollment  of  269,723;  ^.nd.  in  Wisconsin  1,029 
schools  vrith  an  enrollment  of  313,^97  children. 

Increasing  interest  in  this  program  throughout  the  Great  Lakes  Region  is 
evidenced  by  the  addition  of  70  schools  during  the  last  vreek  in  February.  Since 
March  1,  the  school  milk  program  has  been  extended  to  an  additional  2^8  public 
schools  in  Chicago  which  have  an  enrollment  of  262,000  children.     A  total  of  ^+11 
schools  v/ith  an  enrollment  of  390.000  children  are  now  being  served  in  Chicago. 
The  FDA  v/hich  directs  the  program  for  the  U.  S.  Department  of  Agriculture  is 
prepared  to  cooperate  in  the  extension  of  milk  programs  to  additional  public 
and  parochial  schools  and  non-profit  child  feeding  programs. 


*  * 
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A  Service  — 
For  Directors  of  Women's  Hadio  Programs 


Cliic.a^o ,,  "111. 
'March  I3 ,  I9U3  '-  No.  UO 


YES  WE  EAYH  NO 


(?) 


Those  -occasiDnal  shortages  -in  green  - ve^etalDles  which- most- markets  are  ex- 
periencing-the-se.  days  -go  -hack  t-o  .a  great;  extent  ..to.- the  mid-Fehruary  freeze  in 
Plo'rida*  -as-  you,  "broadcasters- ■dou'btless-  realize.  '  You'  ll -he- glad »  therefore  ,  to 
hear  of  ;a  , report,  fr-om;  the.  Bureau- -of-  Agricultural  -Economics ,  USBA,  issued  March  6» 
which  states  that  conditions  affecting  truck  crops  were  fairly  favorable  during 
the  last  of  Epbrtiary.     Cold  weather  and  rains  in  some  sections,  however,  retarded 
growth  and  delayed  field  work,  and  there  was  a  short  cold  wave  which  did  a 
little  damage  to  .some  .of  the.  tender  vegetables,,. 

Don't  be  surprised  if  there  are  similar  shortages  of  some  commo.dities  a  bit 
later  in  the  spring,  though.     Low 'temperatures  after 'March  1  indicate  delayed 
developinent  of  commercial  truck  crops  in  Alabama,  Mississi-D-oi ,  Louisiana,  and 
parts  of  Texas,  and  other  less'  advanced  southern  sections..     The  extent  of  tho 
damage  cannot  be  determined  at' this  time,  but  some  delay  in  maturity  of  crops  in 
these  sections  is  inevitable. 

Broadcasters  can 'be  of  practical  help  to  homemakers  by  suggesting  the  use 
of  the  vegetables  which  can  be  found  in  the  markets  during  periods  when  the 
variety  is  likely  to  be  'somewhat  li-mited.    'The  Wartime  Food  Bulletins  furnished 
■your  station  by  FDA. Market  News  men  are  a  perfect  source  of  this  information. 


SLICED  BEEAD  IS  BACK  AGAIN I 

The  ■  people'  Who 've  been  •  struggling  with  those  loaves  of  "un'sliceid  ^b'r^'ad , 
'Wondering  V'h 6 their  they'll  ever  learn  tlie  trick,  have-  been  able'  to  relax  since 
March'  8, sliced -bread  is  -back  againl    "An  amendment  t-d  Pood  Iiistribufidn  Order 
No'.'-  l,  -the  Bread  Order,  was  issiied  on' that  day  by  Secretary-  ^ickard,  'permitting 
bakers  to  resume  the  slicing  of  bread  and  rolls  generally,  as  well  as  for 
restaurants,  hotels,  institutions,  and  commissaries.     The  restriction  on  waxed 
paiDer  continues,  however,  and  only  one  thickness  of  paper  may  be  used  for  wrap- 
)ing  br^ad  and  rolls,' 


ping  br^ad  and  rolls,'  ■ 

US  Pcffartment  ^Agriculture 

food  Diskibuliori  Mminisfroflon 


Hestaurants  and  other  mass  eating  centers  have  reported  much  difficulty  in 
olDtaining;  slicing  equipment  and  lahor  for  slicing.    Bakers  have  told  of  their 
troubles  in  making  adjustments  in  machinery  so  as  to  have  for  sale  "both  sliced 
and  unsliced  "bread,  and  have  asked  for  one  or  the  other.     In  view  of  the  diffi- 
culty of  mass  feeding  centers  meeting  their  requirements  for  service,  it  was 
determined  to  eliminate  the  prohibition  on  slicing. 

Secretary  Wickard  -pointed  out  that  the  elimination  of  slicing  had  been 
intended  to  effect  economies  in  the  manufacture  of  bread  and  in  the  use  of 
waxed  paper,  but  that  experience  with  the  order  had  indicated  the  savings  are 
not  as  much  as  had  been  expected,     "in  other  words",  stated  Mr,  ^<«ickard,  "the 
disadvantages  of  the  order,  in  my  opinion,  outweigh  the  advantages,  and  the 
order,  therefore,  is  being  rescinded." 


VICTORY  GAPJM  L5ADBRS 

The  promotional  .phase  of  the  Victory  G-arden  program  is  nov;  at  its  peak, 
the  next  phase  should  center  on  garden  instruction  to  help  beginners.     So,  any- 
thing you  can  do  to  encourage  qualified  persons  to  volunteer  their  services  as 
-garden .  leaders  will  help  the  home ''food  piroduct ion  cause.     Their  work  will  prove 
moat effective,  of  course,  if  they  cooperate' with  neighborhood  and  community 
■garden-  ^committees .  .  ■  ■  ' 


•  ■;■    •  FOOD  SISTRIBUTIOIJ  REG-ULATIOi;-  m.  1  ■ 

This  regulation,  effective  March  6,  provides  priorities  on  foods  for 
Governmental  agencies  and  essential  .civilian  u.ser.s..    It  transfers  to  USDA  from 
the  \'fPii  authority  to  issue  priorities  on  foods,  and  vdll  be  administered,  by  FDA. 
T-he  "purpose"  of  the  regulation,  ■generally,,  is.  as  follpw«.i.  .  .  ,■ 

■      1.     To  enable  'Governmental  agencies  , '  such  ag  the  armed  forces  and  Lend- 
Lease,' to  obitain  food  supplies  promptly  when  needed..   ■■  ■.  ■  - 

2.    To  place  the  Department  of  Agriculture  in  a  position  to  cause  delivery 
O'f  food  -to  l)e  made  to,  meet  emergency  situations  for.  certain  essential-  civilian 
users ,  - such'' as  crevrs  on  shi'os  not  -under . i'^aritime  . Commission  control,  and-other 
categories-, '  where  the  time  element  in  procuring  .f  ood,  is  of  .utmost  ■  importance. 

Food  Distribution  Director  Roy  F.  Hendrickson  stressed  the  fact  that 
priorities  for  essential  civilian  users  of  food;will  be  issued  only  as  a  last 
resort  in  an  emergency,  after  all  other  means  to  procure  food  have  been  exhauste^l. 
Furthermore,  priorities  v/ill  not  be  issued  essential  civilian  users  on  rationed 
foods  without  concurrence  of  the  OPA,     This.vrill  aspure  "oro-oer  coardinatlori  of 
rationing  plans  and  food  .  distribution.     _  .  •   :  ■  ■•  • 


...  .  -    FORECAST  OK  DAIRY  SUPPLIES' 

Here's  new?,  about  the  dairy  situation,  from  the  Bureau  of  AgricuYtural 
Economics.     Their  latest  report,  dated  February  20,  states  that  civilian  sup- 
plies of  butter  through  March  31  are  likely  to  be  considerably  smaller  than  in 
January.     This  is  because  of  the  30/^  ordered  set  aside  for  direct  war  requirements 
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even  though  butter  production  is  now  running  ahout        ahove  a  year  earlier.  As 
"butter  production  increases  seasonally,  civilian  supplies  may  increase  slightly 
In  later  months.     Civilian  supplies:  of  manufactured  products  other  than  "butter 
are  expected  to  he  cons"i-derahly  smaller  during  the  rest  of  the  year  than  during 
the  last  quarter  of  19^2,  or  the  first  quarter  of  19^3- 

v:     •  ' Production  of '  cheese  and  evaporated  milk  continue  materially  smaller.  The 
"drder  setting  aside  5Q'/°  of  .the  production  of  Cheddar  cheese  for  direct  war  pur- 
poses-" however,  is  expected  tp  have  little  effect  on  civilian  supplies  until 
•  the -"■second  quarter .  of  .  the  year. 

The  permanent  ice  cream  limitation  order,  effective  Fe"bruary  1,  means  only 
65^0  as  much  ice  cream  for.  civilians  as  they  had  in  19^+2,  .  

Mi'lk' production  is  expected  to  continue  somewhat  larger  during  the"  first 
half  of '  19^3.  ."than  in.  the  corresponding  months  of  19^2^  .     .„     .  . 


SAVING  THE  MILK 

Here's  action  that  is  helping  to  maintain  our  .milk  supply.     Farm  Security 
County  Supervisors  in  SOO  counties  throughout  the  country  have  "been  authorized 
to  "buy  good  cows,  promising  young  calves,  and  heifers  which  might  otherwise  go 
to  the.  "butcher.     Due  to  the  farm  la"bor  shortage  and  other  wartime  pro"blems, 
there ',s  been  a  tendency  to  send  some  of  these  good  dairy,  cattle  to  slaughter. 
-.'Whenever  .possible ,  the  FSA  supervisors  try  to  check  t^is  practice  "by  putting 
the  farmer  in  touch  v/ith  v^orkers  so  that  he  can  keep  his  herd  intact.     If  this 
isn't  advisa"ble,   they  buy  the  cattle  and  resell  them  to  farmers  who  can  handle 
them.     So  far,   several  thousand  tested  animals  have  been  bought  and  sold  since 
the  program  started  in  late  January. 


BIRTHDAY  -MUHEON 

What  might.be  called  a  luncheon  of  the  future  was  held  in  Washington  last 
Thursday,  at  the  Statler  Hotel... a  luncheon  at  which  the  entire  menu  was  com- 
posed of  dehydrated  foods.     Edward  Stettinius,  Lend-Lease  Administrator,  was 
host.,  and  the  occasion  "was  the  p'bservance  of  the  second  anniversary  of  Lend- 
Lease.     Since  d-ehydrated  foods  have  played  such  an  important  part  in  meeting  the 
food  requirements  of  our  Allies,  it  Was  most  appropriate  that  they  should  have 
been-  featured  at: this -luncheon.    You'll  probably  be  interested  in  the  menu, 
which  follows: 

.  ■  .  Puree  of  Soya 
•  •       •■■  ^  .Meat  Loaf  .(Mixture  of  pork,  beef  and  •    '  "' 

soya  grits)      -        Cranberries  .  ,.  ., - 

Mashed -Potatoes      Carrots  -  Cabbage  .  -. 

.'■^  ■  ■  Beet  Salad    -    Cheese  "  .  . 

..  _    .  Army  Ration  Biscuit     ■     "    '    '  ■    "  .     [.  ..^ , 

,  ■  v'i-v  ■-■  '  ■     -    ■  ,  Margerine  '  "  ' 

Egg  Custard  .  ;■ 

Milk  (reconstituted- powdered  whole  milk)"'' 

Interesting  displays  of  dehydrated  foods  v/ere  made  at  the- luncheon, "by  the 
W^ar  .  Department  and  the  Department  of  Agriculture-,  as  well  as  by  a"  number  of 
industrial  firms. 
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FOOD  DISTPJBIj^ION  OKDSR  NO.  2-9  -  ■    •  .         ■  " 
.    PEMUT,   SOYBSM,  GOTTmTSBE])'  &  COBN'QILS 

The'  commercial  use,  of  these  important  edi"ble  oils  will  be  controlled  on  a 
mo.nthly  allocation  basis,  -under  this  Food  Order  just  issued  by  Secretary  Vickard, 
effective  April  l6.'    ±he  order  was  considered  necessary  to  provide  a  satis- 
factory distribution  of  these  four  major  veg'etable  oils,'    Supplies  are  considered 
adequate  to  meet  immediate  requirements  but  the  margin  of  supply  is  small,  and 
control  is  necessary  to  be  sure  the  most  essential  needs  are  met.- 

The  movements  of  these  oils  are  controlled  between  crushers,  refiners,  in- 
dustrial users,   shortening  manufacturers  and  margarine  manuf.aeturers .  Movement 
to  or  between  wholesale  or  retail  dealers  is  not,. included.  -  Each  month  an  allo- 
cation of  each  of  the  four  oils  will  be  made  according  to  civilian  and  war 
agency  requirements,  ,,  ;  ' 

As  pointed  out  in  a  recent  issue  of  SADIO  ROUITD-UP,  peanut  oil  is  one  of 
the  most  useful  of  all  edible  oils,  being  esioecially  desirable  for  use  in  deep 
fat  frying,   in  shortening,  margarine,  and  salad  oil.     It  also  has  industrial  use 
as  a  textile  lubricant,  and  in  the  dyeing  industry.     Soybean  oil  has  similar 
edible  uses  and  in  addition  is  used  for  synthetic  resins  for  varnish ■ enamels , 
plastics  and  other  pur-poses.     Also  it  has  an  important  use  in  making  metal  cast- 
ings for  military  eo^uipment.     The  primary  uses  of  cottonseed  oil  are  for  margar- 
ine,  shortening,  salad  oils  and  dressings.     Corn  oil,  a  by-Droduct  of  the  corn- 
grinding  industry,   is  now  being  produced  on  a  record  scale.     It  is  used  m'ainly 
as  a  salad  and  cooking  oil,  and  has  minor  industrial  uses.  -  ■ 


MORE  QUESTIONS  &  ANSWEES'- 
.ON,  POINT  RATIONING 


Here  are  some  more  questions  v/hich  have  come  up  since 
started,  and  you  broadcasters  may  have  run  up  against  them 
ing  them,  along  with  the  answers.         .  -  ; 

Q.   I  buy  all  my  food  from  the  same  .grocer,  and, 'order  all  of  it  by,  phone.  , 
May  I  leave  my  ration"  book  at  the  store  and^  authorize  the  dealer  to 
remove,  stamps. for  the-  food  I  order,?  '  ,         ■  . 

A.  Yes ,  .' you  may  authorize  your'  dealer  ,  to  act  as  your  agent  in.  deducting  . 
stamps  .from  your  ration  book.     ,    ,  .,  .         ■  ■ 

Q.'  What  can  .1  do  if  I  get  a"  swelled  can  of  food  ■from  my  grocer? 
A.  Return.lt,  and  , ask  him  for  a  perfect  can  to  re'olace  it, 

Q,.  If  I  have  a  surplus  of  canned  corn  arid  tomatoes,  may  I  exchange  them  for  ^ 

foods  I  need  but  do  not  ha.ve? 
A.  Yes,  you  may  exchange ■  canned  goods  of  equal  point  value  v;ith  your  grocer, 

if  he  is  willing,  or  with  neighbors  and  friends. 

Q,.   If  I  don't  need  to  buy  rationed  foods  during  the  first  month  of  rationing, 

may  I  sa,ve  my  stamps  to  use  later? 
A.  No,     Point  stamps  become  invalid  at  the  end  of  aac-h  ration  period,  just 

the  same  as  ^s-ugar  and  Goffge  stamps. 


point  rationing 

too,   so  we're  present- 
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Q,.  What  should  "be  done'  with  the  point  ration  "books  of  men  eoing  into  service. 
A.  If  they  are  going  to  eat  at  an  Army  mess,  the  hooks  should  he  returned 
to  the  local  Sation  Board. 

Q,.  Do  men  in  the  Merchant  Marine  turn  in  their  ration  hooks  to  their  local 

Boards  when  they  ship  out  on  a  trip? 
A.  If  the  sailor  is  leaving  the  country  for  J>0  days  or  more,   the  hook  should 

he  turned  in.     When  he  returns  home,  he  may  get  the  hookfrom  the  Board 

for  use  v;hile  in  the  United  States. 


■      ■  _  THE  ^fflAT  SITUATION 

Meat  is  likely  to  he  in  the  headlines  more  and  more  during  the  rest  of  this 
month.     The  estahlishment  of  retail  ceiling  prices  on  pork  was  the  first  of  a 
numher  of  such  actions.     It  is  likely  that  retail  ceiling  prices  on  heef  will  he 
in  effect  hy  the  1st  of  April. 

Secretary  Wickard's  announcement  on  March  5  of  a  national  meat  management 
program  was  the  opening  gun  in  the  war  against  hlack  markets.     An  intensive 
campaign  against  this  step-child  of  World  War  II  is  heing  prepared  hy  the  Depart- 
ment of  Agriculture,  OPA  and  OWI .     Next  week's  issue  of  RADIO  ROUITO-UP  will  give 
you  more  detailed  information  on  this.     We'll  he  depending  on  you  directors  of 
women's  radio  programsfor  your  usual  helpful  cooperation. 

Meat  Rationing 

Secretary  Wickard  has  authorized  OPA  to  start  rationing  of  meats,-  edihle 
fats  and  oils,   (including  hutter) ,  cheeses,  and  canned  fish,  at  midnight  March  28. 
This  includes  variety  meats  and  sausages,  hut  not  poultry  or  fresh  fi^h.  IMeither 
are  the' cottage,  type  or  cream  cheeses  included,  or  mayonnaise  and  salad  dressings. 

The  red  stamps  from  V/ar  Ration  Book  2  will  he' used  for;  these  foods  inter- 
changeahly  and  a  hasic  allotment  of  l6  points  per  week  will  _he  made  to  each  holder 
of  this  hook,  for  the  first  five  weekly  periods.     The  official  lists  of  point 
values  will  he  made  puhlic  sometime  during  the  week  of  March'22,  and  will  vary 
according  to  the  supply  situation  and  with  regard  to  consumer  preferences.  In 
the  case  of  meat,  point  values  will  vary  also  with  the  edihle  meat  content  of  the 
various  cuts  and  products.     USDA  states  the  amount  availahle  to  each  civilian 
will  average  ahout  2x  pounds  per  week  during  April,  May  and  June.     This  is  hased 
on  the  total  allocated  civilian  supply,  and  includes  meat  produced  and  consumed 
on.farms,  in  puhlic  eating  places  and  institutions  where  no ' ration  coupons  will 
he  required.     All  restaurants,  hotels  and  institutions  \^/ill  he.  allotted  supplies 
of  rationed  foods  on  a  hasis  that  will  reduce  their  use  to  approximately  the 
same  level  as  that  of  the  private  individual  who  eats  at  home,  however. 

Changes  in  point  values  vrill  he  made  from  time  to  time,  hut  prohahly  not 
oftener  than  once  a  month,  to  reflect  changes  in  supply  and  in  consumer  dem.and. 

The  question  of  freezing  retail  sales  of  any  of  the  storahle  rationed  prod- 
ucts will  he  decided  on  the  hasis  of  puhlic  reaction.     In  no  event,  however, 
will  there  he  a  freeze  of  sales  of  meat. 


PROGEIM  NOTES 


Feeding  Our  Men  in  foreign  Countries  .       _  . 

Wherever  local  suo-nlles  of  meat  and  other  foods  are  available,  to  our 
soldiers  stationed  -atroad,  full  use  is  made  of  them.,  insofar  as  possilile,  i^at- 
urally,  these  local  foods  are  not  availahle  in  sufficient  q_uantities  to  kee-p 
our  r,en  veil  fed,  and  can  only  sup-olement  su-oplies  we  shiv  to  them.  Australia 
and  iJev;  Zealand,  however,  have  made  themselves  severely  short  of  several  import- 
ant foodstuffs  in  order  to  feed  our  soldiers.     In  Great  Britain,  where  food 
suT)-olies  are  definitely  limited,  our  troo'os  are  "being  furnished  with  sul)stantial 
amounts  of  locally  produced  fresh  vegetahles  and  other  foods.     These  facts  may 
heliD  you  in  answering  questions  from  listeners  as  to  whether.- or  not  it  is  really 
necessary  to  shit)  so  much  food  to  our  troops  on  foreign  soil.  .  ;■ 

America's  Smallest  War  Factory  . 

■That's  what  the  Utah  Poultry  Producers'  Cooperative  Association  recently 
called  the  hen... and  we  have  397  million  laying  hens  in  the  U.  S,     They  TDointed 
out  that  because  of  the  concentrated  food  value  of  eergs,  every  one  of  these  hens 
is  literally  a  war  factory,  v/orking  day  and  night  to  help  v/in  the  v;ar. 

''■-ihen  you're  suggesting  eggs  as  a  meat  alternate,  how  atout  this  for  a 
slogan:     "Sggs  are  right .. .morning,  noon,  or  night!"  .  ,  ■ 

A  Billion  Buzzing  Bahy  Bees  "  .  .  - 

That's  what  southern  "beekeepers  ship  north  every  spring,  beginning  late  in 
March,  to  pen  up  northern  "bee  colonies  which  have  lost  "be-^s  during  the  winter, 
and  also  to  help  increase  m.ore  than  5O  agricultural  croris.     Yes,   it's  perfectly 
true  that  many  varieties  of  apples,  most  legumes,  and  many  other  fruits  and 
vegeta'Dles  either  depend  upon  honeybees  for  pollination,   or  yield  more  a"b\mdantly 
when  bees  a.re  -plentiful .     Bees  are  the  only  -Dollinatihg  insects  whose  movement 
can  be  controlled  by  man,  and  are  absolutely  essential  to  a  successful  crop  of 
Fiany  fruits.     They- are  especially  valuable  in  increasing  the  yield  of  legumes, 
and,  you  know,  vre  are  ship-oing  many  millions  of  pounds  of  seed  of  clovers  to  the 
devastatsisreas  abroad. 

The  beekeepers  call  these  southern  cousins  "package  bees",  because  that's 
the  v;ay  they're  bought,  by  the  pound.     A  2-pound  package  of  baby  bees,  totaling 
.T)erha,ps  7,000  individuals,  with  the  aid  of  a  young  and  vigorous  q_ueen,  may 
exTDand  v/ithin  .about  10  weeks  into  a  colony  of  more  than  Uo.OOO  bees. 


♦ 
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,    ■  ■  ■  ■  .  ■     -CHAPTER  II  OF  WAR  RATIOi\^  BOOK  II 

Even  though  we  start  the  first  of  next  month  "in  the  red",  so  to  speak, 
■oaradoxically ,  we'll  he  hetter  off  than  we  have  heen  in  recent  months.  Those 
red^  stamps  in  War  Ration  Book  Two  will  hring  each  of  us 'a  fair  share  of  the 
foods  which  have  "become  more  and- more  scarce  as  the  weeks  have  passed.    As  you  • 
know,  meats,  edihle  fats  and  oils  (including  'butter):,,  cheese  and  canned  fish 
will  he  rationed,  heginning  at  midnight,  Sunday,  M'arch  2Sth.     oust  so  that 
you'll  he  ahle  to  answer  any  q_uestions  you're  asked  ahout  exactly  what  i_s 
rationed  arid  what  is  not  rationed,  herd's  a  list  for  you  to  keep  in  your  files. 

THESE  E00i)S- V/ILL  BE  RATIOl'IED:  •  '   ■  ' 

Meats ,  including  all  fresh,  frozen,  smoked,  and  cured  heef ,  veal,  lamb  &  pork. 
A.11  meats- and  meat  products  in  containers  of  tin  or  glass.  .   ■•  •  ■ 

All  dried  meats. 

Variety  meats,  including-  tongues ,  brains,  hearts,-  livers,  tripe,  sweet- 
breads,- kidneys .  ■  • 

Bouilliop ■  cubes ,  beef  extracts',  and.  sim.ilar  concentrates."  • 
.  All  dry,  semi-dry,  and  fresh,  smoked  and  cooked  sausage,  including"  salami, 

pork  sausage,  baked  loaves,  wieners,  scrap^^le,'  souse,  head  cheese  and  others 

Suet,  cod,  ■  and  other  fats.   ( Cod  is  a  sioecial  kind  of  beef-fat.)  ■ 

All  .fish,  shellfish,  and  fish  products  in- hermetically  sealed' containers .  ' 

Eats  &  Oils ,   including  butter,  margarine,  lard,   shortening,  cooking  &  salad 
oils . 

Cheese  of  all  kinds  except  those  expressly  excluded;  rationed  cheese  includes: 
Cheddar  (American)  ,   Swiss ,  brick,  Munster,  -Limburger,'  Dehydrated  Grated, 
Club,  Gouda,  Edam,   Smoked,  .Italian  cSs  Greek  (all  h&rd  varieties')-  processed 
cheese,  cheese  foods;  cheese  products  containing  30-^  or 'more  by  weight  of 
.  rationed  cheeses .  .     ■■        '.  •       '     ■  ,  ■     -     '  .  • 


THE  FOLLOWING  FOODS  ARE  NOT  PA.TIOM: 

Fresh  fish;  frozen  fish;  smoked,  salt,  pickled  fish;  fish  in  containers  that 
are  not  hermetically  sealed. 
-All  poultry  and  game ,  v/h^^ther  fresh ,  frpzen,  or  in'  cans  -or  glass. 

redients-;  saladi  dressings-  &  mayonnaise. 


food  bisfribufion  kdminisf ration 
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Soft  or  perishalDle  cheeses,  such  as  cream  cheese,  ITeiif chatel ,  cottage,  pot, 
"baker's,  Camemhert,  Liederkranz ,  Brie,  Blue;  cheese  spreads  made  with  a 
"base  of  cheese  which  is  not  rationed;  cheese  spreads  and  cheese  products 
containine:  less  than  30^       weight  of  rationed  cheeses. 


Discourage  Hoarding 


This  new  rationing  program  does  not  require  any  declaration  "by  consumers  of 
the  amount  of  rationed  foods  on  hand  when  rationing  starts.     This  exemiDtion  ex- 
tends to  stocks  of  food  in  the  frozen  locker-plants  largely  used  "by  farmers  for 
storing  meat  which  they  -oroduce  and  slaughter  for  home  consumption.    We  all  know 
there  are  some  chiselers  who  won't  "be  restrained  "by  any  considerations  of  fair 
play  from  stocking  up  ahead  of  rationing.     It  might  "be  well  for  you  "broadcasters 
to  do  a  "bit  of  "missionary  work"  between  now  and  the  29th,  however,  iDointing  out 
that  the  privilege  of  "being  an  American  ought  to  be  enough  to  restrain  anybody 
from  hoarding  any  of  the  foods  on  this  list.     OPa  has  announced  that  the  decision 
on  whether  it  will  be  necessary  to  fre-ze  retail  sales  on  s.ny  of  the  rationed 
items  'which  could  be  stored  will  depend  on  how  public  buying  "oroceeds  during  the 
next  week  or  so.     In  no  event,  hov/ever,  will  there  be  a  freeze  of  sales  of  meats. 

Explain  Validation  Sates  of  Stamps 

Here  is  a  -ooint  which  may  require  a  bit  of  extra  emphasis  and  explaining. 
As  you've  h^^ard,  no  doubt,  the  basic  allotment  to  each  holder  of  ^'■'ar  Hation  Book 
Two  is  Id  points  a  week.     "During  the  first  five  weekly  periods,  red  stamps  will 
become  valid  and  will  expire  as  follows: 

Week  Beginning  Red  Stamps  Bearing  Letter  Stamps  Expire 

March  29  A  -  l6  points  AT^ril  30 

April  k  B  -  l6  points  Aioril  30 

April  11  C  -  l6  points  AiDril  30 

"April  18  D  -  l6  points  April  30 

April  25  E  -  16  points  To  be  announced 

You  will  note  that  each  group  of  stamps  amounting  to  I6  points  becomes  valid 
at  the  beginning  of  a  different  week,  but  that  they're  all  good  throughout  the 
month.     This  will  serve  to  distribute  consumer  purchases  more  evenly  through  the 
month,  and  prevent  a  sudden  rush  on  rationed  foods  at  the  beginning  of  the  month. 
It  should  be  made  clear  to  consumers,  however,  that  the  stamps  will  be  good 
through  April  3^ ,  as  we've  heard  that  some  people  have  the  impression  that  each 
group  of  stamps  can  be  used  only  during  the  week  in  which  it  becomes  valid. 


Stamps  May  be  Used  Interchangeably 

Shopping  with  the  red  stamps  will  be  just  as  simple  as  the  blue  stamp  shopping 
for  canned  goods.    As  each  series  becomes  valid,  it  may  be  used  with  complete 
freedom  of  choice  to  buy  meats,  cheese,  canned  fish,  butter  and/or  the  other 
edible  fats  and  oils.     The  homemaker  will  thus  be  able  to  spend  her  stamps  to 
suit  her  family's  eating  habits. 


Point  "Values  to  be  Announced  Soon 


The  official  point  values  of  the  rationed  foods  win  "be  made  public  during 
the  week  of  March  22,     They  will  be  stated  on  a  per  pound  basis,  with  differences 
in  values  set  according  to  supply  and  demand.     In  the  case  of  meat,  TDoint  values 
will  vary  also  with  the  edible  m^at  content  of  the  various  cuts  and  products. 
Changes  in  Doint  values  may  be  made  from  time  to  tine,  iDrobably  not  oftener  than 
once  a  month,   to  reflect  changes  in  supply  and  consumer  demand. 
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Change  in  Ea.tion  Stamps  Permitted 

One  difference  between  the  handling  of  the  "blue  and  the  red  stamps  is  that 
retailers  are  permitted  to  give  •" change"  in  red  stamps,  where  a  customer  finds  it 
impossible:  to  give  the  exact  amount  of  stamps  required  for  a  purchase.  One-point 
red  stamps  only  of  any  valid  series,  will  be  used  for  this  purpose. 

As  in  the  case  of  the  blue  stamps,  however,  the  red  stamps  must  be  removed 

from  the  book  only  in  the  presence  of  the  storekeeper  or  his  clerk.     If  rationed 

food  is  ordered  by  phone,  stamps  must  be  given  to  the  delivery  boy.     No  "credit" 
in  points  may  be  given. 

Rationed  Foods  in  Restaurants  &  Hotels 

Tell  your  listeners  that  they  needn't  feel  that  the  folks  who  eat  in  hotels 
and  restaurants  will  have  a  great  advantage  over  them  when  it  comes  to  rationed 
foods.     CPA  announces  that  all  restaurants,  hotels  and  other  institutional  users 
will  be  allotted  sup"olies  of  the  rationed  foods.     These  allotments  will  be  on  a 
basis  that  will  reduce  their  use  of  these  foods  to  approximately  the  same  level 
as  that  of  the  ones  who  eat  their  meals  at  home  all  the  time, 

THERE 'VE  BEEN  SOME  CHAIMGES  MADE.' 

The. past  week  or  so  has  brought  a  couple  of  changes  in  point  values  of 
rationed  foods.     Dried  and  dehydrated  prunes  and  raisins  were' reduced  from  20  to 
12  points  per  pound  vrhich  helps  eliminate  an  inequality  in  the  original  point 
value  table.-. .■  (Ab  these  values  are  set  up,  thp  value  of  a  pound  was  20  points,  - 
whereas  the  pound  value  in  fractional  am.ounts  totaled  only  12  points.)     At  the 
same  time,  dates  and  figs  not  hermetically  sealed  were  removed  from  the  list  of 
rationed  f^opd.e  entirely.     This  was  done  because  of  the  perishability  of  these 
foods,  particularly  as  warm  weather  approaches. 

The  second  reduction  in  point  values  covers  dry  beans,  peas  and  lentils, 
which  have  been  lowered  from  8  to  U  points  per  pound.  This  change  was  made  for 
several  reasons,   the  principal  one  being  that  the  national  supply  of  these  prod- 
ucts is  larger  now  than  when  point  values  were  originally  announced.  USDA's 
efforts  to.  increase  the  stocks  of  these  important  foods  has  resulted  in  bringing 
substantial  quantities,  particularly  of  dry  beans,   into  this  country  from  Mexico 
and  other  sources.     ITow  you  have  a  chance  to  talk  up  the  old-fashioned  Saturday 
night  supper  of  baked  beans,  a  New  England  specialty  that's  become  a  favorite  in 
many  parts  of  the  co'untry.     Then  there's  the  thick,  delicious  dried  pea  soup  that 
men  like  especially ...  the  children  v/ill\  love  it  too.     You'll  do  well  to  feature 
these  foods,  which  are  high  in  nutritional  value  but  fairly  low  in  point  stamps 
and  pennies .  .  ■ 

And  while  we're  speaking  of  change.s,  here's  a  reminder  -that  the  next  coffee 
ration  period  is  shorter ...  only  five  instead  of  six  weeks,  which  will  be  good  ■  .. 
news  to  coffee  lovers.     Stamp  No.  26  .will  be  good  for  one  pound  of  coffee  during 
the  five  weeks  between  March  22  and  April  25.     According  to  OPA  this  amounts  to 
a  16^0  increase  in  the  national  coffee  ration,  and  exemplifies  one  of  the  basic 
principles  of  OPA  policy ...  that  of  reljaxing  rationing  restrictions  v/henever 
circumstances  permit. 


Q,UICK  CKAHGB 


To  encourage  your  listeners  to  save  ^''aste  fats,  you  might  tell  them  that 
OWI  has  just  assured  us  that  the  salvaged  oils  and  fats  are  heing  turned  into 
war  products  a  little  more  than  three  weeks  after  they  leave  the  kitchen.  Ameri- 
can soaiD  manufacturers  and  munition  makers  have  stepped  up  production  methods 
since  the  beginning  of  the  var,  and  are  rapidly  converting  fats  into  glycerine 
and  other  i«'ar  'materials.     There  is  no  U.  S.  Glycerine  industry,  as  such,  since 
glycerine  is  a  "by-product  of  soap  manufacture,  and  of  the  candle-making  industry. 
Chemists  of  the  soap  industry  are  studying  possihle  further  refinements  of 
techniq_ue,   so  that  production  may  "be  still  further  increased. 

OWI  warns  that  production  of  vital  glycerine  would  "be  seriously  jeopardized 
if  it  vrere  not  for  the  reserve  source  of  supply  we  ha.vc  in  the  kitchen  fats  that 
homemakers  in  this  country  normally  throw  avray ...  estimated  at  a  "billion  pounds 
every  year.     Only  one  t3"blespoonf ul  a  day  from,  every  house'aold  would  more  than 
meet  our  goal  of  200,000,000  pounds  for  19^3 •     Therefore,  fat  salvage  is  one  of 
the  nearest-at-hand ,  least  costly,  and  quickest  ways  in  v-fh:  ch  American  i"'omen  can 
"back  up  their  men  in  the  services. 


M05E  OJuSSTIONS  AKS  AI^SWEHS  QJI  POINT  RATIONI^TG 

New  pro"blems  regarding  point  rationing  keep  coming  up,  and  as  we  hear  of  them, 
we  pass  them  on  to  you,  together  with  the  ansv^ers.     Fere's  the  latest  crop. 

Q,.  My  "ba'by  is  on  a  diet  v/hich  required  more  canned  "ba"by  food  than  I  can  "buy 
yith  my  present  ration  allowance.     How  can  I  get  more? 

A.  By  presenting  to  your  local  War  Price  and  Hation  Board  a  statem.ent  signed 
"by  a  licensed  physician,  stating  why  the  present  allowances  are  insuf- 
ficient for  the  child's  diet.     This  must  also  state  how  m.uch  more  of  the 
processed  fo'od  he  needs,  and  v/hy  fresh  and  unrationed  foods  cannot  "be 
used  to  supplement  the  ration. 


Q,.  How  can  a  "blind  person,   living  alone,  get  an  extra  allowance  of  rationed 
canned  food? 

A.  Anyone  who  needs  an  extra  allowance  of  canned  food  "because  he  is  ill  or 
physically  handicapped  may  get  a  certificate  for  the  additional  amount  he 
needs  "by  presenting  the  Board  with  a  signed  statement  from  his  doctor, 
stating  why  such  extra  allov/ances  are  necessary,  and  certifying  further 
that  unrationed  foods  cannot  "be  used  instead. 


Q,.  Are  ingredients  for  Chinese  dishes,   such  as  canned  "bean  sprouts,  canned 

"Dam"boo  sprouts,  and  water  chestnuts,  rationed? 
A.  Yes... all  these  canned  products  are  rationed. 

Q,.  How  can  church  groups  get  rationed  foods  for  church  suppers? 

A.  The  minister  or  other  representfitive  of  the  ch\irch  as  an  institution  may 

get  a,  certificate  for  the  necessary  rationed  food  "by  applying  to  the 

local  Board. 

Q.  Suppose  I  live  in  a  boa.rding  house  and  turn  in  my  ration  "book  at  the  "begin- 
ning of  a  month-     Kow  ca,n  I  get  stamps  to  use  if  I  move  "before  the  end  of 
the  month? 

A.   If  you  live  in  a  boarding  house  where  ^0  or  more  people  eat,  no  stamps 
will  be  removed  from  your  book.     If  stamps  have  been  taken  out,  ask  your 
boarding  house  to  make  a  satisfactory  adjustment. 


-5- 


Q,.  How  can  I  find  out  a"bout  the  point  value  of  dry  peas,  "beans,  and  lentils, 
and  of  dehydrated  soups  not  .listed  on  the  Table  of  Point  Values? 

A.  The  point  value  of  all  dry  heans  is  8  points  vev  pound,  and  of  dried  and 
dehydrated  soups  lb  points .     These  point  prices  are  found  on  the  packages 
of  dried  foods,  qr  on  the  shelves  from  which  they  are  sold. 

Q,.  How  are  rationed  dried  fruits  which  are  part  of  packages  that  also  contain 
non-rationed  foods  ha.ndled  under  the  rationing  program? 
,  A.  The  retailer,  will  have  to  determine  the  weight  of  the  rationed  foods  the 
■package  contains,  and  ask  consumers  to  surrender  points  accordingly.' 

Q,.  Are  dried  parsley  and  dried  onion  flakes  rationed? 

A.  No.     The  only  dried  vegetables  rationed  are  peas,  "beans,  and  lentils. 

Q,.  The  registrar  made  a  mistake  in  deducting  stamns  when  she  tailored  my 

Eation  Book  2.     H^ow  can  I  have  this  error  corrected? 
A.  Present  your  complaint  to  the  local  Board  for  adjustment. 

SHARE  YOUR  SBEDS 

"Victory  Garden  stories  coming  from  all  over  the  country  indicate  that  the 
widespread  interest  in  gardening  is  resulting  in  an  amazing  demand  for  vegetable 
seed.     In  view  of  this,  USDA  feels  it  may  help  prevent  seed  waste  if  you  encourage 
gardeners  to  share  -packets  of  seed  wherever  possible.     Particularly  where  the 
garden  is  small,  a  half  packet  is  often  enough.     If  tv.ro  gardeners  planned  to 
share  one  packet  in  such  cases,  considerable  saving  might  be  made. 

HOW  MUCH  MEAT  IN  '^3? 

You've  heard  and  read  about  certain  amounts  of  meat  in  'D0^:in.d3  and  ounces 
which  consumers  can  expect  to  buy  per  v;eek  during  19^3-     This  has  been  interpreted 
as  meaning  that  if  there  are  four  in  the  family,  then  the  housewife • can  expect  to 
buy  four  times  that  am.ount  each  week  for  her  household.     You  should  make  it  clear 
to  every  listener,  however,  tha,t  she  should  make  her  plans  to  buy  meat  by  -points 
rather  than  by  po-ands.     Naturally,   if  she  buys  spare  ribs,   she'll  get  a  greater 
weight  than  if  she  buys  tenderloin  steak,  because  her  points  will  allow  her  to 
buy  more  s-nare  ribs  than  tenderloin.     Exactly  how  many  pounds  she  gets  will  depend 
on  how  she  s-nends  her  points. 

Another  thing  which  should  be  made  clear  to  consuners  is  that  in  most  cases, 
the  figures  used  in  connection  with  -pounds  of  meat  -per  capita  have  included  much 
more  than  the  meat  the  homemaker  buys  in  her  market.     Specifically,  the  meat 
fa'rmers  sla-aghter  on  the  farm  and  eat  at  home,  and  that  served  at  restaurants, 
hotels,  clubs,  institutions  and  other  eating  places  has  been  co-anted  in. 

A  third  point  we  hope  you'll  bring  out  is  that  meat  markets  in  all  parts  of 
the  country  will  not  have  a  com-plete  selection  of  meat  nn  Monday  morning,  Jiarch  29, 
when  meat  rationing  begins.     There  are  problems  of  distribution  to  be  worked  out, 
and  the  sections  of  the  country  which  have  been  short  in  civilian  supplies  of  meat 
may  not  be  able  to  replenish  their  stocks  immediately.     During  the  necessary 
adjustment  pt-riod,  consumers  may  still  run  up  against  meat  shortages,  and  you 
broadcasters  can  do  m.uch  to  help  them  understand  what's  behind  it  all. 
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MABKETIHG  SUGGESTIpLIS  TOR  HOMEMAXBItS 

You  "broadcasters  can  perforin  a  real  service  to  homemakers  "by  kee-ping  them 
posted  on  the  supplies  and  general  price  trends  of  non-rationed  foods  that  are 
available  on  the  markets.     Food  "buying  will  "be  an  important  task  during  coming 
weeks.     Supplies  of  fresh  foods  are  ordinarily  pretty  light  d'oring  March  and 
April... and  this  year  they  are  especially  light  "because  of  the  freeze  in  Florida 
around  the  middle  of  last  month  that  practically  wiped  out  the  crops  of  green 
"beans,  eggplant,  green  peppa's  and  other  tender  vegeta"bles.     Then,  unfavorahle 
weather  in  Texas  and  Louisiana  reduced  shipments  of  fresh  vegeta"bles  from,  those 
states.     Supplies  of  old  crop  items  like  onions,  root  veee ta."bles  with  the.  tops 
off  including  carrots,   turnips,  "beets  and  parsni-os  are  "beginning  to  play  out  "by 
this  time  of  the  year.     Potatoes  are  not  so  plentiful  "but  we  generally  have  more 
apples  than  a  year  ago.     Grapefruit  and  Florida  orang-s  are  in  moderate  supply. 
Fresh  "b-onched  carrots  have  "been  rather  plentiful  and  we  are  now  at  the  peak  of 
the  movement  of  the  wint-r  crop  of  head  lettuce  from  Arizona.     Shipments  of 
fresh  asparagus  from  California  are  now  arriving  in  midwestern  m.arkets  and  will 
continue  for  the  next  six  to  eight  weeks.     Prices  of  asparagus,  cauliflower  and 
"broccoli  are  generally  "sky  high".    Expect  onions  to  "be  scarce  until  the  new 
crop  Bermudas  arrive  from  South  Texas  late  next  month;  even  then,  supplies  will 
"be  comparatively  light. 

A  point  to  remind  listen-rs,  though,  is  that  a  marketing  list  of  the  lowest 
cost  foods  may  not  necessarily  provide  a  "balanced  or  healthful  diet  for  a  fam.ily 
under  the  strain  of  war  time.     Every  food  shoppr:r  should  keep  in  mind  the 
"yardstick"  of  nutrition  —  those  groups  of  foods  ne-ded  every  day. . .including. . . 
four  to  five  servings  of  veeeta'bles  and  fruits... a  serving  of  meat,  fish,  eggs 
or  dried  peas  or  "beans... a  whole  grain  or  enriched  "bread  or  cereal,  .  ."butter  or 
margarine  that's  "been  fortified  with  vitamin  A.  ..and  at  least  one-half  pint  of 
milk. 


*  * 
*  * 

* 
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SUPPLEMENT  TO  RADIO  ROUIID-Up 
March  20,  I9U3 

THE  19^3  PISH  STORY 

Presh  fish,  high  on  the  list  of  unrationed  foods,  will  -nrohahly  find  its  way 
into  many  a  market  basket  this  year,  not  only  during  the  Lenten  spason,  hut  long 
after.     Secretary  Wickard  already  has  estimated  that  a  minimum  catch  of  seven 
hillion  pounds  of  seafood  products  will  he  needed  this  year  to  supply  the  armed 
forces,  our  Allies,  and  civilian  needs.     Tv.ere '  s  a  question  whether  this  goal  can 
"be  reached,  however ..  .Pisheries  Coordinator  Harold  L.   Ickes  recently  announced 
that  unless  many  of  the  industry's  handicaps  are  removed,   the  -oroduction  of  fish 
for  '^3  will  "be  much  less  than  that  figure.     The  fishing  industry  has  heen  more 
gravely  affected  hy  the  v;ar  than  many  others.     It  has  lost  many  of  its  craft  to 
the  armed  f  orces .  .  .ma.ny  of  its  men  to  the  Army  and  the  Navy,  .  .and  furthermore, 
some  of  the  most  im-oortant  areas  available  to  our  fishermen  have  been  restricted 
for  security  reasons. 

The  production  of  seafood  also  affects  the  production  of  other  products. 
Fish  meal  is  a  com.mon  and  necessary  ingredient  of  poultry  food,  and  it  has  a 
material  effect  on  poultry  and  egg  production.     Pish  oil,  rich  in  vitamins,  is 
largely  used  in  medicine,  and  also  in  various  industries.     The  steps  which  have 
been  taken  recently  to  help  remedy  the  losses  suffered  by  the  fishing  industry, 
therefore,  will  have  a  definite  effect  on  our  food  supioly. 

T"ne  homemeker  herself  can  take  some  action  v^hich  will  be  of  real  help... she 
can  ex-oeriment  v;ith  the  "unfamiliar  fish  she'll  be  finding  these  days  in  her 
local  fish  markets .. .fish  native  to  her  own  section  of  the  country  which  she  may 
never  have  heard  of  before.     And  you  broadcasters  can  help  acq.mint  her  with 
these  members  of  the  fish  f ajnily .  ,  .we 're'  going  to  introduce  a  number  of  them  to 
you  right  here  and  now. 

The.  Great  L^kes  section  offers  several  fish  which  are  available  in  the  markets 
of  that  area  in  considerable  quantity.     Some  of  them,  however,  have  not  even 
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become  really  -popular  in  their  own  home  territory,  nor  are  they  well-known  in 
other  loarts  of  the  comitry.     The  hurhot,  or  lawyer,  for  eramvle  is  a  fine  fish  of 
medium  size,  plentiful  in  Spring  and  Fall.     Txie  sheepsheaxi- is  a  fish  plentiful 
in  S-rin^,  availahlc  ^^eii  into  Summer,  whioii  comes  from  Doth  this  area  and  the 
Mlssi. ss-ip»i  Hiver.     Caw  is  in  season  all  year  round,  inhabits  the  hulk  of  lakes 
and  streams  of  the  Midwest,  but  at  present  is  shipped  largely  to  metropolitan 
centers.    The  little  smelt  of  the  Great  L-'kes,  on  the  contrary,  are  not  so  well 
knov'n  in  other  Toarts  of  the  country.     They're  an  early  Spring  fish  v/hich  make  a 
delicious  mouthful,  fried,  broiled,  or  baked.     The  Midwest  rivers  and  lakes 
supply  buffalofish,   q_uillback  and  bowfin,  all  in  season  during  S-pring  and  S^jnmer. 

Otter-trawl  fisheries,  operating  in  many  -parts  of  the  country,  have  been  in 
the  habit  of  discarding  many  edible  fish  while  catching  certain  s-pecies  which  are 
their  main  object.     Large-scale  operations  of  this  sort  are  chiefly  out  of  New 
England  ports,  along  the  coastal  waters  of  K^-w  York,  out  of  Norfolk,  Virginia, 
and  on  the  V/est  Coast,  mainly  from  Seattle.     The  establishment  of  a  demand  for 
these  fish  would  doubtless  be  instr-umental  in  bringing  them  to  m.arket.  Some 
could  be  saved  when  sma.ll  hauls  are  being  made  and  the  crews  are  not  too  busy  with 
more  •pot.ular  varieties.     Some  also  can  be  -oroduced  in  greater  o^^-iantity  in  the 
inshore  fisheries.     From  the  New  Tngland  fisheries  might  come  such  fish  as  hake, 
whiting,  skate,  flounder  and  mor-kfish.  .  .names  com-oletely  unfamiliar  to  many  a. 
homemaker.     The  alewife  is  another  small  fish  found  from  Nev;  England  to  the 
Chesa-oeake  5ay,  available  in  largest  quantities  during  the  s-pawning  seasin  in 
the  Spring. 

A  delicious  addition  to  the  shellfish  fam.ily  would  be  the  mussel,  found  in 
New  England  and  in  the  Middle  Atlantic  area... a  fish  available  all  year  round. 
And  the  f^reat  clam  beds  off  the  coast  of  Florida  might  be  ex-ploited  to  -provide 
the  country  with  more  of  the  basic  ingredient  of  clam  stew  and  clam  chowder. 
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The  Pacific  Coast  knows  its  particular  species  of  cra'b,  the  D\angeness,  a  hard- 
shell crah  much  larger  than  its  Atlantic  Coast  cousin,  V'hich  is  at  its  best  from 
March  to  July. 

King  Vv'hiting  and  mullet  are  unfamiliar  fish  to  many  parts  of  the  country... 
they're  from  the  South  Atlantic  and  Gulf  states.     Sharks,  gar  and  sawfish,  now 
sold  on  the  New  Orleans  market,  are  not  widely  known  either. 

And  speaking  of  shark... as  a  result  of  the  war,  shark  steaks  are  "becoming 
better  knov/n,  the  Office  of  Coordinator  of  Fisheries  reports.     The  soupfin  shark 
has  been  v/idely  used  for  one  purpose  only... the  oil  from  tne  liver.  Recently, 
however,  a  Seattle  fish  dealer  conducted  some  experiments  to  determine  the 
edible  qualities  of  this  shark,  and  has  discovered  that  the  steak  is  a  real 
delicacy.     These  experiments  have  also  resulted  in  the  marketing  of  the  fish  in 
kippered,  or  lightly  smoked,  form... the  flavor  is  said  to  be  delicate  and  de- 
licious, not  unlike  that  of  some  smoked  salmon. 

If  you'd  like  detailed  information  about  cooking  these  varieties  of  fish  to 
pass  on  to  your  listeners,  we  suggest  you  write  for  a  new  bulletin  just  about 
ready  for  publication,  entitled  WARTIME  FISH  COOKERY.     Just  write  the  name  of 
this  bulletin  on  a  postal  card,  v/ith  your  name  and  address,  and  send  it  to  the 
Fish  and  V\fildlife  Service,  U.  S,  Department '  of  Interior,  Washington,  D.  C. 

Some  helpful  leaflets  giving  specific  inform.ation  about  fish  in  each 
section  of  the  country  are  now  in  preparation,  v/e're  told,  and  v/e'll  try  and 
get  copies  of  them  to  send  you  as  soon  as  possible. 
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5  S.  WSbash  Ave.,  Chicago,  111, 
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MARCH  2qth  .  .  .  EED  STMP  DAY! 

Point ■  values'  for  meat,  cheese,  butter  and  the  other  fats  and  oils  covered 
under  the  new  rationing  program  have  "been.  set.  ,  .by  the  time  you're  reading  this 
copy  of  ROUiJD-UP,  the  program  itself  will- have  started.     You've  doubtless  read 
the  official  table  of  point  values .carefully,  and  have  urged  your  listeners  to 
do  the  same .     The  greatest  he  It)  you  can  give  your  listeners  for  the  next  few 
V7eeks,   in  our  opinion,   is  to  suggest  ways  of  getting  the  best  value-for  the  - 
points  they  have  to  spend. 

Heiri'ember,  when  it  takes  S  of  each  pers.on's  weekly  allotment  of  l6  points 
for  a  po"and  of  butter,  that  means  spreading  the  butter  thinner  on  bread  and 
toast ...  experimenting  with  meat  driopings  for  seasoning  vegetables,  and  so  forth. 

Since  it  takes  another  '8  points  to  buy  a  pound  of  American  cheese,  you'll 
want  to  urge  homemakers  to  plan  carefully  the  use  of  main  dishes  which .require 
cheese. ..to  respect  cheese  as  the  important  protein  food  it  really  is,  and  not 
to  regard-  it  as  merely  a  between-mea,l  tidbit. 

•Another  8  points  per  pound  to  b^jy  the  favorite  T-Bone  or  sirloin  steak,  'the 
standing  rib  roast,  the  veal  or  lamb  loin  chops,  the  center-cut  pork  chops  and 
roasts,  and  the  sliced  ham,  will  surely  bring  about  increased  interest  in  the 
cuts  which  have  a' lower  point  value.     Rump  roast  of  beef  or  hamburger,  at  5 
points  per  pound,  or  Dork  s-oareribs  at^  points  per  pound,  will  help  to  keep 
anybody ' s -point  budget  in  balance.  "Recipes  for  stretching  meat  by  serving  it 
with  cereals  (noodles,  rice,   spaghetti  or  macaroni),   in-  stews  with  vegetables, 
mixed  vrith  milk  gravy,  or  combined  with  eggs  .in  omelets  or  souf  f  les .  .  .  all  these 
will  be  welcomed  by  the  v/oman  who's  spending  much  of  her  time  in  the  kitchen 
these  days. 

You  might  tell  everybody  that  the  first  noint  values  have  been  set  with 
the  most  careful  regard  to  sup-^jly  and  consLimer  preferences.     It  is  not  possible 
to  gauge  these  in  advance  with  a,bsolute  accuracy,  however,  and  adjustments  will 
be  made  whenev-r  they're  found  necessary  by  actual  operations  under  the 


program. 

vS  Dcpartmatt  of  Agriculture 
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An  important  feature  of  meat  rationing  to  point  out  to  consumers  is  that 
the  dealer  will  weigh  and  determine  the  value  of  her  purchase  with  the  "bone  in, 
and  if  she  then  has  the  meat  "iDoned",-  the  point  value  will  not  "be  figured  again. 
The  customer  is  entitled  to  the  entire  purchase,  however,  since  she  has  paid 
Tooints  for  both  "bones  and  meat.     There's  your  chance  to  suggest  the  use  of 
"bones  for  delicious  home-made  soups,  by  the  way. 

The  definition  of  hamburger  on  the  point  table  as  "beef  ground  from  necks, 
flanks,  shanks,  briskets,  plates,  and  miscellaneous  beef  trimmings  and  beef  fat" 
marks  the  first  time  that  the  Federal  Government  has  given  specifications  v/hich 
retailers  are  reqjuired  to  follow  in  selling  this  "Dopular  type  of  ground  beef  to 
consumers.     If  the  housewife  desires  ground  round  steak,   chuck,  ramp  or  sirloin, 
she  must  buy  it  in  whole  form,  have  it  point-iDriced  by  the  butcher,  and  then 
ground  to  order.     This  restriction  ap-olies  also  to  ground  veal  and  lamb,  which 
are  defined  in  the  same  manner  as  beef  hamburger. 

Because  meat  and  cheese  cannot  always  be  cut  to  the  exact  pound,   the  con- 
sumer chart  contains  a  simple  table  of  "ooint  values  for.  ounces.     Study  this 
chart  yourself-,  and  urge  your  listeners  to  do  the  sam.e,  so  that  they'll  know 
just  how  many' points  they  should  surrender  for  fractions  of  a  pound.  The 
careful  shopper  will  like  to  know  also  that  any  fractions  of  less,  than  ^  point 
are  dropped,  but  if  the  fraction  is  ^  point  or  more,  -th'e  dealer  will  collect  a_ . 
full  point.     If  there  are  fractions  of  exactly  ^  point  on  two  items  bought  in  a 
single  purchase,  they  may  be  added  together.  "".         .  - 

Broadcasters  .  of  women's  programs  have  a  real  inf  oriiiati  onal  job  to  'do  on 
meat  rationing. . .we ' 11  help  in  every  way  we  can. 

FOOD  SIST5IBUTI0K  OSDSR  ITO.  30 

The  entire  production  of  seven  major  dehydrated  vegetables  -is  reserved  to 
meet  war  needs,  under  Food  Order  I'o.  30.  issued  by  Secretary  Wickard,  effective 
March  21.     The  dehydrated  vegetables  affected  are:  Irish  potatoes,  sweet  pota- 
toes, cabbage,  carrots beets ,  onions  and  rutabagas.     Dehydrated  soups  are  not 
reserved  under  Food  Order  IIo.  30. 

This  order  does  not  seriously  affect  civilian  consumers ,  because ' the  pro- 
d-action of  dehydrated, vegetables  has  been  increased  specifically  to  meet  war 
needs,  and  most  of  the  supply  has  been  going  for  this  purpose  anyway.  Some, 
however,  have  been  used  by  commercial  food  manufacturers,  hotels,-  restaurants, 
airlines,  and  similar  concerns,-  and  this  portion  is  now'being  turned  into  war 
channels.     The  order  "orovides,  however,  that  such  quantitir-s  may  be  released 
for  civilian  consumers  as  may  be  f bund  necessary,  although 'military  need's  v/ill 
have  priority. 

FOOD  DISTRrsUTIOF  OHDE?.S 
l^OS..  31  to  3q  IlICLUSIVE 

These  nine  Food  Orders,  effective  Iiarch  2U,  transfer  authority  over, 
principal  fats  and  oils  from  the  V.'ar  Production  ^oard  to  the  Department  of 
Agriculture.     T.^ey  contain  the-  principal  provisions  of  tht  WB  orders  they  re- 
place, and  several  of  them  make"  specif ic  changes.     For  your  records,  here  is  a 
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list  of  the  orders,  and  a  statement  as  to  the  restrictions  they  provide: 


,  FDO  #31. 

FDO  #32. 

TDO  #33 

IDO  #3^ 
■FDO  #35 

FSO  #36 

FDO  #37 
FDO  #38 
TDO  #3^; 


Use,  processing,  cons\iimtion  and  delivery  of  citicica  oil 
Use     and  distrilDution  of  castor,  oil 

&iycerinc  recovery  ■ 

Use,  processing  and  delivery  of  glycerine  . 

Use  and  distribution  of  rapeseed  and  mustard  seed  oils 

Use  and  delivery  of  cashew  nut  shell  liquid 

Use,  processing,  and  delivery  of  spprm  oil 

Use,  consumption,  processing,  sale,  and  delivery  of  palm  oil 
Use,  processing,  consumption,  and  delivery  of  .tung  oil 


The  Fats  and  Oils  -Branch  of  FDA  v;ill  administer  these  orders.     For  more 
information  regarding  the  fats  and  oils  they  cover,  see  the  sup-olementary 
story  attached  to  this  issue  of  RObTO-UP. 


MY  FHSSH  FISH  TODAY,  LADY? 

.  Apropos  of  our  story  "Fish  for  'U3"  in  last  week's  RADIO  ROuiTD-UP,  here's 
information  from  the  Fish  &  Wildlife  Service  ahout  the  fish  to  he  found  during 
the  next  fev/  weeks  in  certain  areas  of  the  country.     Broadcasters  may  like  to 
incorporate  this  informiation  into  program.s  featuring  meat-saving  menus . 


New  York 
Butterf ish 
Cod 

Flounders 

Haddock 

Herring,  sea 

Sea  hass 

Shad 

Smelt 

Clams,  hard  and  soft 

Mussels 

Oysters 

Shrimp 

Jacksonville 
Bluef ish 
Kingfish  (king 

mackerel) 
Pompano 
Sea  trout 
Snapper,  red 
Shrimp  .  ,. 


Boston 
Cod 

Gray  sole 
Haddock 
Halibut 
Rosef ish 
Wo Iff ish 
Scallops,  sea 

California 

Barracuda 

Flounders 

Ro ckf ishes 

Shed 

Smelt 

Crabs 

Oysters 


Chicago 

Buf f alof ish 

Bullheads 

Carp 

Catfish 

Lake  Trout 

Pickerel  (Jacks) 

Sheepshead 

Smelt 

Suckers 

Yellow  perch 

Yellow  pike 

Flounders 

Rosefish  fillets 

Oysters 


Seattle 
Cod 

Flounders 

Halibut  (April  only) 
Rockf ishes 
Salmon,  chinook  or 
king 

Clams 
Crabs 
Oysters 

Hew  Orleans 

Buf f alof ish 

Catfish 

Drum 

G-rouper 

Crabs,  hard 

Oysters 


A  F3W  POINTS  ABOUT,  POTATOES 


Are  you  in  on-^   of  the  areas  vhich  has  been,  and  maybe  still  is,  suffering 
from  a  temporary  shortage  of  potatoes?    Have  you  heard  about  potatoes  being 
hoarded  by  people  vrho've  become  panicky  a,t  the  "scare"'  stories  they've  heard 
and  read?    Well,  here  are  some  facts  which  vri  11  help  you  to  combat  this  state  of 
mind. .  . 


Luring  the  late-  spring  nonths,  before  the  nev^  crop  of  potatoes  cones  to 
market,  consum-ers  depend  upon  the  stocks  of  old  iJotatoes  held  over  from  the 
previous  year's  crop.     Just  cbout  the  time  that  the  old  supplies  are  used  up, 
enough  of  the  new  -notatoes  "begin  to  move  into  the  market  to  take  care  of  the 
demand.     This  year,  however,   there  have  "been  some  complicating  factors.  Con- 
s-am.ers,  unable  to  obtain  all  they  would  like  of  other  foods,  are  depending  more 
on  potatoes;  farmers  are  requiring  more  seed  to  meet  increased  potato  goals,  to 
fulfill  next  year's  needs,  and  the  Armed  Forces  are  asking  for  relatively  large 
quantities  in  some  areas. 

Every  effort  should  he  made  to  point  out  that  there  is  no  cause  for  undue 
alarm ...  that  there  miay  he  a  tempora^ry  tightness  of  potato  supplies  in  some  areas, 
but  that  this  is  not  entirely  unusual  or  unexpected.     By  cutting  down  a  bit  on 
our  consumption ,  of  potatoes  for  a  few  weeks,  we  are  -croviding  more  seed  for  a 
good  crop  next  year.     Everything  possible  should  be  said  to  discourage  hoarding, 
becausF  few  -people  have  proper  facilities  for  storage,  and  potato  hoarding  may 
simply  result  in  great  v^aste  through  spoilage.     Late  potatoes  do  not  keep  well 
under  home  conditions,  and  a  bushel  bought  now  by  a  hoarder  may  deteriorate  long 
before  it  can  be  eaten.     The  hotaemaker  should  be  encouraged  to  eliminate  v/aste 
of  potatoes  through  peeling.     This  not  only  causes  loss  of  considerable  of  the 
potato  itself,  but  destroys  valuable  minerals  which  lie  close  uiider  the  skin. 
Boiling  or  baking  iDotatoes  in  their  jackets  will  heln  from  the  nutritional 
standt)oint,  and  may  even  improve  the  national  food  situation. 

QUSSTIOITS  &  MSW5RS  OI\T  MEAT  PATIONIHG 

Even  before  meat  rationing  started,  questions  kept  coming  up  as  to  how  the 
new  program  will  operate.     Here  are.  some  xvhich  you  may  be  asked  to  answer: 

.0,.  Will  some  red  stamps  in  Book  Two  be  set  aside  for  buying  meat  exclusively? 
A.  No.    All  valid  red  stamps  may  be  used  interchangeably  to  buy  any  foods  . 
on  the  nevr  ration  list. 

Q,.  May  I  use  all  my  valid  red  stamps  to  buy  only  meat? 

A.  Yes,  provided  you  don't  intend  to  buy  cheese,  butter',  or  any  other  food, 
for  which  you  will  need  the  red  ration  stamps.  -• 

Q,.  How  will  I  know  how  many  points  I  shall  need  for  a  po-^md  of  butter,  or  ■  a 

half  pound  of  cheese? 
A.  The  point  price  of  all  foods  to  be  rationed  with  red  stamps  will  be 

listed  on  an  official  Table  of  Point  Values  similar  to  the  one  now  used 

for  processed  foods.     At  least  one  such  table  will  be  posted  in  each 

store  which  sells  any  of  the  rationed  foods. 

G:.  V/ill  the  point  value  per  Pound  of  all  meats  be  the  same? 
A.  No... it  will  vary  according  to  the  cut,   just  as  the  point  value  of  cans 
of  processed  foods  now  differ  according  to  the  products  they  contain. 

•■'■ill  the  point  value  of  the  same  cut  of  m.-at  be  the  same  in  all  stores? 
A.  les.     This  value  will  be  uniform  throughout  the  United  States. 

Q,.  ^'ill.  the  point  value  of  m  at  or  cheese  or  butter  differ  according  to 
quality  or  e^rade? 

A.  No.  .The  point  value  of  meat  will  depend  only  on  the  cut.    All  hard 

cheeses  will  have  the  same  point  value.     The  point  value  of  butter  will 
be  the  same,  regardless  of  qmlity  or-  grade. 
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rOOD  DISTRIBUTION  OELEE  NO.  ko  - 
SHLLL  EGGS.  II\T  COLD  STORAGE 


Secretary  of  Agriculture  Wickard  issued  Fuod  Distribution  Order  No.  ^^0 
setting  aside  all  shell  eggs  in  cold  storage  on  May  3I  for  governmental  agencies. 
T.-e  Order  also  provides  that  after  May  3I  no  eggs  may  "be  stored  except  for 
government  uses,  but  it  also  states  that  shell  eggs  may  be  released  from  the 
Order  by.  the  Director  of  the  Fcod  Distribution  A^^minis  tration.     It  allows  the 
D^-rector  to  appraise  the  situation  on  May  3I  to  determine  the  allocation  of  egg 
supplies  to  insure  fair  distribution  for  military,  civilian,  and  lend-lease 
requirements. 

Storage  demand  has  increased  in  recent  weeks  with  the  result  that  there  has 
been  a  heavy  into-storage  movement  of  shell  eggs.     T^.is  is  beginning  to  affect 
civilian  supplies  at  large  consuming  centers.    All  eggs  in  storage  on  May  ^1, 
19^3  will  be  set  aside,  but  the  limitation  of  shell  egg  storage  shouldn't  cause 
hardships  to  consumers  in  the  fall  and  winter.     It  has  been  estima.ted  that  only 
about  3. 000, COO  cases  of  storage  shell  eggs  went  into  consumer  channels  last 
year.     It  is  estimated  that  about  ^  ,000  ,Cj(,0  more  cases  will  be  produced  during 
the  last  five  months  of  19^3  than  were  produced  in  the  same  "neriod  in  19^2 , 
With  this  increased  production,  more  ege-s  should  be  available  for  consumers  in 
the  fall  and  winter  of  19^3  than  in  19U2 ,   even  if  no  shell  eggs  were  stored  at  all 

FOOD  DISTRIBUTION  ORDER  NO.  kl  - 
SPPJVY  PROCESS  DRIED  V/HOLE  EGGS 

Food  Distribution  Order  No.  ^41  reserves  the  19^3  production  of  spray 
process  dried  whole  eggs  for  delivery  to  governmental  agencies.     The  Order, 
issued  by  Secretary  V/ickard,  became  effective  March  25.     It  limits  production 
of  frozen  and.  liquid  eggs,  dried  yolks,,  dried  albumen,  and  pan-dried  whole  eggs 
to  the  q_uantities  produced  and  sold  for  commercial  use  in  the  United  States  in 
19'+2 .     Its  purpose  is  to  obtain  the  maximum' production  of  spray  dried  whole 
eggs  for  delivery  to  governmental  'agencies. 

Many  animal  protein  foodst'dffs  are  being  rationed,  and  there  will  be  a 
very  strong  consumer  demand  for  eggs  and  egg  products.     This  demand  is  jeopardi- 
zing the  government's  program  of  procuring  sioray  dried  whole  eggs  for  both  Lend- 
. Lease  and  the  armed  forces.     This  order  will  not  red'ace  the  quantity  of  egg  prod- 
ucts for  civilian  use  from  the  level  of  19^2  civilian  consumption. 

.  '  ■     PROGRA.M  ITOTES 

Blue  Ration  Stamps  for  April 

OPA  has  announced  that  the  blue  stamps ' lettered  D,  E  and  F  in  War  Ration 
Book  Two  m.ay  be  used  for  the  p-orchase  of  rationed  -nrocessed  foods  during  the 
last  wef^k  of  Mo.rch.     T.^is  means  that  for  the  week  between  March  2^  and  March 
all  the  blue  stamris  lettered  A  through  F  Inclusive  may  be  used  to  buy  rationed 
canned  foods. 

You  broadcasters  should  urge  your  listeners  not  to  make  use  of  the  April 
stamps  ahead  of  time  if  this  can  be  avoided,  since  the  hS  ration  points  for 
April  must  be  budgeted  to  last  throughout  the  month.     The  pre-validating  of 
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these  ■  staiHps  is  done  Drimarily  to  allow  the  homemaker  to  make  the  Isest  -oossihle 
use  of  any  ration  stam-ns  of  snail  denomination  vhich  may  he  left  in  the  family's 
books  at  the  end-  of  the  month,     'fone  of  the  first  blue  stam-ns,  A,  B,  or  C, 
should  be  held  past  the  31st  of  Ma.rch,  as  they  will  not  be  valid  after  that 
date. 

A  l\iev/  Division  of  FDA   '  - 

Secretary  V/ickard  has  announced  the  transfer  of  the  Nutrition  Division  of 
the  Office  of  Defense  Health  and  Welfare  Services  to  the  Food  Distribution  Ad- 
ministration.    The  Nutrition  Division  v;ill  form  the  nucleus  of  a  Nutrition  and 
Food  Conservation  Branch  of  FDA,  and  according  to  the  Secretary,  rounds  out  the 
organization  of  the  civilian  branches  of  FDA.     Mr.  ¥ickard  said:  "The  Food  Dis- 
tribution Acjuinistration  now  provides  strong  civilian  reioresentation  at  every 
ster)   cfTjolicy  making  and  program  operation,   including  the  study  of  available 
food  supflies,  determination  of  civilian  req_uirements ,  and  the  defense  of  those 
req_uirements  against  other  demands  on  the  food  supply.     Through  this  organization 
the  DeTsr.tment  is  vforking  to  bring  abo^it  a  fair  and  sensible  distribution  of 
available  foods,  and  to  provide  such  services  as  are  needed  to  present  a  clear 
picture  of  the  food  situation,  and  help  consumers  adjust  to  wartime  conditions." 


Watch  Those  1-Po inters 

W^..at  to  do  with  those  l-Point  red  stamps  you'll  be  receiving  in  change  oc- 
casionally]    Spend  them  as  soon  afterward  as  you  can,   says  OPA.     '  e  think  you 
should  tell  your  listeners  this  frequently,,  because  m.any  people  may  be  puzzled 
about  those  loose  stamps,  in  view  of  the  rule  that  stam-os  must  be  torn  frcon  the 
book  in.  the  presence  of  the  storekeeper.     Obvics  usly,  this  rule  cannot  apply  to 
the  "change"  stamps,  but  shoppers  will  be  wise  to  avoid  carrying  them  around  any 
longer  than  is  necessary.     Remember,  the  expiration  date  for  the  A,  B,   C,  and  D 
red  stamps  is  A-ril  30,  and  the  1-point  stamps  of  this  series  v;hich  the  household 
shopper  may  be  carrying  in  her  change-purse  must  be  used  before  that  date,  .just 
the  same  as  the  stamps  in  her  ration-  book.  . 

More  Frozen  "V"egetabl-s  Tuis  ar 

When  we  say  the  freeze  is  on  vegetables  this  year,  we'll  mean  there  will  be 
more  r^vailable  instead  of  less... more  frozen  vegetables,   that  is.    An  expansion 
program  announced  by  USDA  will  increas-    the  production  of  quick-frozen  vegetables 
by  .nearly  100  million  pounds  over  the  19^2  outr)ut.     The  arm"ed  forces  in  the 
continental  United  States  have  priority  on  these  vegetables ...  they ' re  utilizing 
frozen  vegetablt s  to  supplement  supplies. of  the  canned  products.  .  Civilian 
consumers  will  get  about  30%  of  the  increase,  however,  which  will  bring  the 
total  available  to  civilians  up  to  about  .SOvo  more  than  in  I9U2. 


♦  * 
* 


Supplement  to  Hadio  Hound  —  Hp  Oil  Food 
March  27,  19^3 

:  OIL  FOR  TK3  VfflSELS  OF  WAR 

Feeling  that  it  may  "be  of  interest  to  many  of  your  listeners  to  knov;  the 
reasons  "behind  Food  Distri'bution  Orders  3I  to  39.   inclusive,  here  is  an  expla- 
nation of  the  vrar  uses  to  which  they  are  heing  put.  ■■  ' 

Because  of  its  resistance  to  corrosion,  citicica  oil  is  used  in  protective 
coatings  for  use  on  milita.ry  and  naval  equipment,  electrical  insulation,  and 
for  food  container  linings.     This  is  an  imnort  from  Brazil,  and  is  scarce  be- 
cause of  the  almost  complete  failure  of  the  Brazilian  crop.     This  shortage  • 
spurred  a  search  in  Mexican  and  Central  American  fortsts  for  oils  of  this  type, 
and  tvjo  were  found  in  Mexico,  products  of  the  cacahuananche  and  laceta  nut 
trees.     FDO  #31  controls  the  American  supplies  of  these  three  oils.  ,  • 

Most  of  us  think  of  castor  oil  in  its  medical'  guise  only  (and  unhappily, 
no  dou"bti),  "but  it  has  other  imr)ortant  uses.     It's  in  demand  for  a  variety  of 
military  and  industrial  uses,   including  hydraulic  "brake  fluids,  mint  and  var--  ' 
nish  for  aio-olication  on  war  materials  and  shi-ps ,  synthetic  resins,  textile  oils, 
and  real  or  imitation  1-athers  required  "by  the  armed  forces. 

Castor  oil  is  pressed  from  castor  "beans  grown '  nrincinally  in  Brazil,  and 
FDO  #32  v;ill  conserve  the  su-n-plies  of  this  oil  for  essential  war  and  medicinal' 
■purposes .  •     • , 

We  all  know  how  imToortant  is  the  lorovision  of  glycerine  for  explosives  • 
and  other  military  us- s;  it's  used  in  protective  coatings  for  jeeps,  planes,, 
guns,  tanks,  etc.,  and  in '  the  hydraulic  systems  of  many  military  weapons. 
Glycerine  also  enters  into  the  manufacture  of  rubber.,  drufrs  and  pharmaceuticals. 
In  fact,  while  the.  needs  for  glycerine  have  been . increasing  steadily,   its  pro- 
duction has  been  decreasing.     Imports  of  many  fats  and  oils  from  which  glycerine 
is  obtained  have  fallen  'Off  to  such  an  extent  that  the  new  order  was  necessary, 
to  encourage  the  maximum  production  of  glycerine.     This  order  is  known  as  Food 
Distribution  Order  No.  33. 


FDO  TfJ)h  concerns  glycerine  also .  .  .-orovides  a  closer  control  over  its  use. 
It  reqjaires  that  authorization  he  obtained  from  the  Director  of  Pood  Distrihution 
to  use  nore  than  5O  pounds  of  -lycerine  in  a  calendar  month.  (Hospitals, 
clinics  and  othf-rs  may  ohtain  or  use  for  medical  and  crug  purposes  up  to  1,150 
pounds  monthly  vithout  special  authorization.) 

■■lustard  seed  and  rapesecd  oils  are  interchangeahle  in  a  numher  of  direct 
military  uses,  including  lubricating  oils  for  marine  engines,  ruhher  substitutes 
and  el-ctrioal  insulation.     Japan  vras  the  principal  source  of  rapeseed  oil  before 
the  war,  but  ve  are  nov/  receiving  suio^rilies  from  Argentina.     Mustard  seed  is 
produced  in  the  United  States.     Only  a  small  percentage  of  the  total  Quantity 
of  industrial  fats  and  oils  normally  used  in  this  country  are  rer)resented  by 
these  oils,  but  they  are  almo?t  indispensable  for  certain  uses.     TDO  #35  brings 
mustard  seed  oil  under  direct  control  for  the  first  time,  and  makes  direct 
authorization  necessary  for  delivery,  processing  and  use  of  either  oil. 

Cashew  nut  shell  liquid  is  an  inedible  industrial  oil  used  in  war  product io] 
...extracted  from  the  shell  of  the  cashew  nut  and  normally  imported  in  small 
quantities  from;  India,     '."ar ,  v;hich  has  stimulated  demand  for  this  product,  has 
interfered  with  its  importation,  and  controls  over  its  use  and  delivery  are 
necessary  in  order  toconserve  the  limited  supply.     Cashew  nut  shell  liq.uid  is 
used  in  the  manufacture  of  brake  linings  and  other  friction  elements  for  molding 
resins,  for  ins  latine:  aviation  electrical  parts,  or  for  resin  solutions  for 
impregnating  electrical  coils.    FDO  #36  covers  the  use  and  delivery  of  this  oil. 

Sperm  oil,  obtained  from  the  s-oerm  whale,  has  declined  in  production  with 
the  curtailment  of  world  whaling  activities,  but  the  demand  for  use  in  industrial: 
production  has  steadily  expanded.     It  is  used  as  a  machine  tool  cutting  fluid, 
as  a  p--troleuTi  additive,  also  in  the  production  of  textiles,  leather,  duplica- 
tion carbon,  dyes  and  synthetic  rubber.     PDO  -37  continues  the  same  restrictions 
on  the  use,  processing  and  delivery  of  s^erm  oil  as  the  original  WB  order.  It 
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also  adds  the  provision  that  persons  rnalcing  deliveries  to  the  Army,  Navy, 
Coast  Guard,  Maritime  Commission  or  War  Ship-:)ing  Administration  must  olDtain 
sioecific  authorization  for  such  deliveries. 

Imports  of  palm  oil  vfere  reduced  drastically  hy  Japanese  occupation  of  the 
Netherlands  East  Indies,  main  source  of  the  U,   S.  pre-v/ar  supply.     Imr)orts  from 
other  producing  areas  in  British  V/est  Africa  a.nd  the  Belgian  Congo  have  been 
affected  "by  shipping  conditions.     Therefore,   since  April  1,  19^2,  the  use  of 
palm  oil  has  been  limited  to  the  manufacture  of  tin  plate,   terne  plate,  steel- 
sheets,  steel  strip,  and  black  plate,  and  to  processes  yielding  required  per- 
centages of  glycerine.     FDO  #38  transferred  control  from  the  VJar  Production 
Board  to  the  Food  distribution  Administration. 

Tung  oil  is  one  of  the  fast-drying  oils  that  help  to  speed  war  production, 
and  the  limited  reserve  we  have  accmulated  is  being  used  only  for  the  most 
urgent  v/ar  needs.     Tung  oil  is  used  in  protective  coatings  for  use  in  military 
and  naval  equipment,  electrical  insulation  and  for  food  container  linings. 
Mississippi,  Florida,  Georgia  and  Louisiana  are  the  principal  sources  of  tung 
oil,  as  the  war  and  shipping  conditions  have  practically  eli-ninated  the  imports 
of  this  oil  from  the  tung  trees  of  China.     While  we  may  reach  a  record  production 
of  8  million  pounds  this  year,  that  figure  is  relatively  small  compared  with 
the  average  imports  of  over  100  million  pounds  annually  before  the  war.     FDO  #39 
makes  it  necessary  to  obtain  specific  authorization  to  deliver  or  accept 
delivery  of  tung  oil,   in  addition  to  the  authorization  previously  required 
for  processing  or  using  it. 

From  the  foregoing,  it  set^ms  clear  that  Food  Distribution  Orders  31  'to  39 
inclusive  will  have  an  important  part  in  keeping  the  machinery  of  war  rimning 
smoothly. 

-oOo- 


